PLAINSMEN MAKING PAN BREAD 


M 

















From a Painting by Frederic Remington 
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The Cake Flour That Raises Your Profits! 
ea a 


finer texture and flavor. Their “locked-in” mois.ure 
Internationals 


means longer keeping-quality. All this adds up to faster selling 
more satistied 


Cakes made with Velvet are outstanding for their larger volume, 


Bes 
: 


cakes at lower production cost to you 








customers and higher profits, too! 
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There's 
more 


in every 
eletedia) ahs 


sack 
than 
flour 


The tangible, important differences in 
Occident Flour are milling quality and baking 
dependability. They affect every formula, 
improve every baked product. 
These-differences are built into Occident . . . have been for over 
75 years. This recognized quality has earned Occident a reputation 
for excellence throughout the industry. 
Quality sets the Occident name apart . . . makes Occident unequalled for 
premium specialty bréads as well as regular commercial production. 
You get this milling quality and baking dependability in every sack. You can’t buy 
these Occident differences in another flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR 


Other bakery flours milled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter a Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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How George Tooker makes 
Commander Larabee 


l if 
De UA 


y could not find wheat more per 





In the whole, wide world, you 


fectly cleaned, washed and tem- 

vA pered than the grain that comes 

to George Tooker’s machines at 

our Minneapolis *‘Nokomis”’ mill. 

Yet George is constantly testing the 

milling streams by swishing a hand- 

ful of stock with his “‘slick’’. And his 

uncanny feel for the quality of bakery 

flour tests cleanliness, color, smoothness 
and texture, all in a matter of seconds. 


COMMANDER 


It takes the finest machines to match the skills 
of men like George Tooker, who has learned 
his art in 32 years at Commander Larabee. 
And we have them. Typical is the remarkable 
pneumatic separator shown here which polishes 
the grain in a swirling jet stream of air till 
each kernel glistens ... 


LARRABEE 


... Another is this new purifier—a machine 
our men sometimes call “the old maid,” be- 
cause it’s so fussy about cleanliness. Yes, good 
men and good equipment do their best work 
together here to bring you the world’s finest 
bakery flour. It’s a combination that makes 
Commander Larabee better to buy from. 


Four tn Bakery Flours! 


A DIVISION OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS 
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COURT ACTION—Against a back- 
ground of fast moving events, the 
of Grain Millers 
into 






tumultuous affairs 
Local 36 
Buffalo 


membership 





court at 
about half of the 
to break 


moved 





after 





voted away 





from the parent union 
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MILLING FOR PROFIT — Wheat 


remarkable 





prices have shown a 






tendency to rise after harvest sea- 
| 







son lows since the wheat loan pro- 
gram was established in 1938; an 
ana'ysis of how this occurs is the 





subject of a feature on 
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INAUGURATION — Ceremonies to 


naugurate one of the most modern 





were held 





mills in South America 






Caracas Venezuela 


| is the fruit 


recently in 
The 


60 years of experience accumulat 







new mi of almost 







ed nm ng enterprises 





Page 7 






FROZEN BAKED FOODS — There 
many unresolved problems sur 
the baked 
and only time and continued 
yield 


reason to be 






are 





rounding freezing of 
food 


experimentation w 






the an 





but there is 


swers 





sptimistic about the future 
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CONVENTION—Bakers and allied 
tradesmen turned out in force to 
attend the annual convention of 
the Rocky Mountain Bakers Assn 
and attendance was well worth the 
effort expended in gett ng there 
according to a report on 

Page 20 


SOUND TRAINING — There is a 


wholesale baking firm in Victoria 
Toxas, that has reduced its turn 
f route salesmen with an in 
tonsified program of training. The 
ry of how it has been accom 

r . 4 aopears on 
Page 24 
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NSWMaA Meeting Covers 


Ind., and J. K. Ring, Roanoke City 
Milling Co., Roanoke, \ 


By HENRY 8S. FRENCH 


Northwestern Miller staff 


ROANOKE, VA.—A_ program Following a dinner meeting of th 
which touched on virtually all board of directors the evenin ol 
millers’ activities—from wheat pro- May 28, formal sessions got unde 
curement to marketing of the fine Way the morning of May 29. Openin 
ished product—drew around 115 the meetir was retiring president 


Sutherlan 


Bloomfield, Ky 


delegates to the convention of the R. J 
National Soft Wheat Millers Assn... Sons 





held at the Roanoke Hotel here Board Functions Discussed 
May 28-29. 
. Leading off the session was Wil 

The new president of the organiza- liam G. Catron, Jr.. Eckhart M 
tion, elected at the meeting, is Tom Co., Chicago, who discussed the fun 
Whit labama Flour Mills, Deca- tions of the Chicago Board of Trad 
a Ala Other officers ire Fred Preceding his re rks was showir 
Rowe, S1 Valley City Milling Co of the film After the Harvest 
Portland, Mich., vice president; and 
Malcolm Fuhrer, Mt. Vernon, Ind sponsored by the board of trade 
treasurer. Rondal Huffman, Chicago Mr. Catron pointed out the board 
continues as secretary. Named to the IS commodity exchange which pro 
executive committee, in addition to les the owners of grain all alongs 
the above officers, were S. H. Rogers the marketing route the opportunit 
Wilkins-Rogers Milling Co In to shift the risk of ownership to 
Washington, D.C Dorris Nunn speculators in the futures market 
Charles Nunn & Sons, Evansville Other functi f the exchar ire 





President Scores Congressional 


By JOHN CIPPERLY ment of 355 million acres. the Pres 
Northwestern Miller Washington dent wa SUrik it ¢ es {ol 
Correspondent failir ' } y about a reduct 
WASHINGTON — As Ezra Taft lk s of | e support and . 
Benson, secretary of agriculture, tion of the rozen acreage allotmen 
announced another year of wheat base to end the p wheat 
price supports at 75% of parity and. pluses which he wr estimates 
called for a national referendum pave eost th adera nant 
of wheat farmers, President E sen- more than $3 billion 
hower was striking out vigorously The White Hou — 
at congressional inaction over his r that passa sf ‘ 
repeated requests to amend the 0 pongiy hef ' H i 
current wheat program. Ss t “A receive 1 pre 
While Mr. Benson was advocatil vet 
that growers be given an opportunit As the situat now st t 
t vote on acceptance of marketin first clion on pend wi 
quotas and a national wheat allot lat ‘ occur whe } | 


Amendment Would Require CCC Stocks 
To Be Used Primarily in ICA Exports 





By JOHN CIPPERLY trat when CCC held a monopoly on 
Northwestern Miller Washington rt business At that time ICA 
Correspondent 7 brought ' rain industry 
WASHINGTON — Now seriously te f Harold | Sanfor Cor 
imminent in the mutual security nent Grain C ind Wallace W 
legislation before Congress is an Hy ! Inc., to bring the grain 
amendment proposed by Rep. Laur- I product export f ness bach 
ence Curtis (R., Mass.). In the cas« I ite ade channels 
of exports of bulk commodities and mer ent the M Se 
products thereof financed by the = cul \ct is now under consideratior 
International Cooperation Admin- in | House Foreign Affairs Con 
istration, this amendment would re- mitt ind it seems to have iined 
quire that such sales be made pri- la e attention even though 
marily from Commodity Credit \“ luced by a congressman wh 
Corp. stocks. ol y does not have any interest 
n this type of I ition. What pr 
This amendment would bypass pri mot his interest on the part of 
export trade for wheat, cotton Rey ' causin ipprehensior 
heir end products such as flour in 1 rcles 
erseas buyers like Korea For ' endment whicl . n the 
Ss Vietnan Ceylon and others H propriat ns act for utua 
Tine amendment is designed not only = iministration. has a good 
e CCC sales offers for its com ch for pass p since t , 
odities but also to give it priority snc vhich can ride through un 
its price is equal to ol é ‘ir ng and other con 
that of a private trade ce ndustries work to halt it 
ider provisions of Title II ndm« proposes that the 
-ublic Law 480 ilso known as sec- I! e monevy by selling direct 
n 402 of the Mutual Security Act \ , -ernments under sales 
is amended p! of Public Law 480. Test 
Th ssue reopens an old fight that n he House Foreign Relations 
he export trade made during the de- Cc e does not confirm tt ob- 
ning years of' the Truman adminis Sé 





2 
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Many Topics 


Wheat Procurement to Product Marketing Discussed at Roanoke 


t ecord ind sseminate market 
ind price information and to provide 
casn grav narket 


find a definite value in the use of the 
uture narket the conduct of 
their business. Futures hedges are 
used both in the sale against excess 
rain stocks nd is i purchase 
iwwainst sales < mitments. Spreads 
so should be considered by millers 
Robert \ Harris, Harris Milling 

( Owosso, Mich., brought the group 
ip t date i elopments in pack 
we weights { labelin He dis 
cussed the continuing problem of the 
hygroscopic characteristics of flour 
vVhich produce weight changes after 
flour is packaged at the plant. Loss of 
weight hipment has been under 
liscussion between miller groups and 
el nent tlic : Federal officials 
seem to feel mills should overpack to 
w torn ture ss, but it is ob 

\swwa 


isks [oO1 ciearance to debate its 
wheat bill late this week. The Hous« 
bill is the more objectionable to Mi 
Benson of the tw because it would 
enact a nouse trap typ ol pera 
tior fferi wheat farmers a choice 
between of f parity of support or 
be { farmers accept acreage al 
ent 
Ihe pre n in Washineton is 
that the Whit Hous will p er to 
ride out the existir iw rat than 
ecept eith ft ternatives of 
ed by the tw chambe! of Con 
\ t inlikely that the 
liso imzed and lifts nt ictior 
Co re \A care to rice 
White House t 
At a Tangent 
d | wheat legisla 
t t ippea to have taken 
f 1 tanvent indicatir final 
il ip th 1 Farm Bloc. As 
( re ! ‘ n tw lirections t 
t d i tatio on payme! 
l la irme us federal 
il | in i senate bill ha 
idded the « Ip-ce ice to tl far 
p n witl 1 pre sion tnat i 
! farn i excess of $5 
O00 would not be recourse loans « 
ePXCOECS 
The r ( e loan | be 
} t t in p ram and ha 
resulted the deliver of hu i 
uses ft the US overnment In 
tf p t, there have been some equity 
| ment id 0 loan 1 faul | 
ps d ered to Commod 


INACTION 





1960 AOM CONFERENCE 
DATES MAY 22-26 
KANSAS CITY — Dates for the 
1960 Association of Operative Millers 


technical conference and trade show 
at St. Louis are May 22-26, Donald 8. 


Eber, executive vice president of 
AOM, has announced. The conference 
and show will be held at the Sheri- 
dan-Jefferson Hotel, Mr. Eber said. 
Some exhibit space for the trade 
show has already been booked, he 
added. 
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Jottings from the Editor’s Notepad . . . 


IDER AND WIDER grow the spheres of 
W interest which must perforce demand the 
attention of the men engaged in the grain and 
flour trades. And of the women, too, for we must 
recognize the increasingly important part the dis- 
taff side is playing in the many facets of endeavor 
which go to make up what we generically describe 
as the grain and flour trades. More and more 
varied grow the datelines across the world; more 
and more people are talking about the important 
subject of flour for man’s bread around the world, 
and the many problems engendered thereby 


John Gordon, distinguished British editor and 
journalist, and a columnist in London's Sunday 
Express, is a pinpointer of trouble spots and an 
inveterate critic of all that he thinks wrong with 
And a week ago Sunday wheat was his 
“What a crazy world it is!” he ex- 
Therefore 


the world 
trouble spot 
claimed. ‘The price of wheat is high 
bread is dear [costly] and millions throughout the 
world live on the near-starvation line, providing 
woe-wailers like Lord Boyd Orr [former boss of 
the Food and Agriculture Organization] with their 
theme song that the world cannot feed itself. Yet 
President Eisenhower discloses that the U.S. alone 
has two and a half times its annual consumption of 
wheat in store the U.S 


it demands too high a price. And, of course, the 


cannot sell because 


stocks cannot be given away because that would 


rock the wheat economy of other countries. A 


mad sort of economic system, isn't it? 


Perhaps commentator Gordon has not 

heard of Public Law 480 and the strenuous 
efforts made by the U.S. administration to 
give wheat away in places where it is most 
needed ? 
The problem for the flour men and women is 
not merely the growth of new mills around the 
world in markets where no flour mills existed be 
fore—it is a problem compounded by the growth 
of better milling facilities in countries which were 
once flour importers and which are now flow 
exporters 

Once upon a time, Helsinki, or Helsingfors as 
it is sometimes called, was a regular dateline in 
the columns of The Miller. Why 


was a prominent importer of flour 


Because Finland 
to supplement 
the supplies from its own meager milling capacity 
Today, Finland is an exporter. Around 20,000 tons 
have already been booked for Syria, Lebanon, Jo 
dan, Tangier and Libya. And all the evidence is 
there to show that 
from imported Russian wheat——just another way 


Finland is milling this flour 


found to seep into the 


more 


the Communists have 
world’s flour trade. And you can expect 
competitive problems to arise from the Commun- 
ist world in the not too far distant future. Flour 
for man's bread around the world is an important 
factor in the battle for economic dominance which 


is the battle in which we are engaged right now 


And it was the battle for economic dom- 
inance which started Hitler's hot war just 


two decades ago. 


It appears that many Miller readers were not 
the allegorical treatment of the situa 
“Thou 


misled by 
tion described under the editorial headline 


Shalt Not Recommend Prices Hereafter’ on this 
page last week. Yes, of course, the locale was 
Great Britain and on the day the editorial ap 
peared (May 26) the British millers officially con- 
sented to court orders that their agreements were 
contrary to the public interest. But six firms 
bravely refused to be a party to the consent orders 
by failing to appear or be represented. So the 


court moved to grant an injunction against them 


Frankly, it seems that the gesture is 
just brave, because the agreements could 
not be operated without trade association 
backing. But in the face of a “go-it-alone 
attitude, the court had to grant the injunc- 


tion. 

A leading British barrister, H. A. P. Fisher 
represented the respondents who agreed to the 
order and he told the court that the millers had 
always believed, and continue to believe, that the 
price recommendations did no harm to the public 
been practiced openly and were well 
They 
had been operated in the industry in the belief 


They had 
known to the principal purchasers of flour 


that it was a good thing for the public to secure 
stability in the 
government had recently subscribed by joining the 
International Wheat Agreemeent 


industry, an aim to which the 


Touché, Mr. Fisher. 


Here in the U:S., 
major importance is the old Bu. vs. Cwt 
The National State 
of Agriculture has picked up the torch and it pro 
poses to appoint a committee of 12 national or 


an upcoming talking point of 
battle 


Association of Departments 


ganizations to work with state and federal gov- 


ernment agencies and the grain trade toward 
adoption of a standard practice of trading grain 
(The Miller May 12, 


The organizations are the 


by weight page 3) 


American Farm 


Bureau Federation, American Feed Manufacturers 


Assn., National Association of State Departments 
of Agriculture, National Association of County 
Agents, National Conference on Weights and 


Measures, National Council of Farmer Coopera 
tives, National Farmers Union, National Federa 
tion of Grain Cooperatives, National Grain Trade 
Council, National Stabiliza- 
tion Service and the Grain and Feed Dealers Na 
tional Assn 

That determined battler for the grain trade, 
chunky Pete Stallcop, secretary of the Northwest 
Elevator Assn. and of the 


Grange, Commodity 


Country Minneapolis 
wonders why these par- 


He presents a 


Terminal Elevator Assn 


ticular organizations were selected 


guess: “If a vote were taken on the question ol 
Bu. vs. Cwt 
would probably vote 9 to 3 in favor of changing to 


the hundredweight 


today, the above listed organizations 


He concludes: “Why wasn't the Terminal Ele 
Merchants 
almost all of the terminals in the U:S., 


vator Grain Assn., which represents 
on the list? 
One also wonders why the large exchanges—such 
Minneapolis 


is true the National Grain 


as Chicago, Kansas City and were 


not on the list ? While it 


Trade Council 
it so happens that 


is made up principally of exchanges, 
neither Chicago nor Kansas 
City are members oh, well, if the odds are 3 
to 1, it will at least be a reasonably interesting 


fight.’ 
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Amber Fields 


Nebraska Home 
Economist Will 
Be at Food Fair 


LINCOLN, NEB 
momist for 


Amber Fie!ds 


home ec the Nebraska 


Wheat Commission, will be demon- 
strating the convenience of Great 
Plains wheat food products to Euro- 
peans at the AIDA International 
Food Exhibition at Lausanne, Switz- 
erland, June 13-28, according to Tell- 
ford M. Ewing, chairman of the com- 


mission. Amber Fields is the profes- 


sional name of Mrs. Peggy Walton of 
Lincoln 

In Lausanne Mrs. Walton will be 
helping to stimulate an expanded 
world market for American’ food 
products—primarily the “convenience 
foods” such as cake mixes and roll 
mixes, along with instant rice, frozen 
poultry and fruit and fruit preducts 


In order to participate in the trade 


fair Mrs. Walton will be given a 
leave of absence from the commission 
ind will be representing the Great 
Plains Wheat Market Development 
Assn. of Garden City. Kansas, in co- 
yperation with the US. Department 
of Agriculture Foreign Agr‘cultural 
Service 

Mrs. Walton left Lincoln May 31 
nd will visit the Great Plains Wheat 
Association office in Rotterdam, the 
Nether'ands. en route, where she will 
discuss nutrition and food promotion 


rk with the associations Furope in 
staff 


Nebraska Commission 


To Finance Laboratory 


LINCOLN NEB The Nebraska 
Wheat Ccmn has decided to 
fj f wheat 


establishment of i 


ssion 
nance 
quality laboratory at the University 

Nebraska. The laboratory, to bs 
set up in the agronomy department 


t the Universitv of Nebr 


ska’s Co!- 


eae f A ulture, will fill a need 
wheat breeders of the state to 
a immediste  prote analvsis 
ling ind baking tests ind yt r 

‘ uat so xp ta! strains 
wheat earlier in the breed pro 
commission snokesman sa d 


At the present time, these tests are 


not possible until an experimental 


agronomical- 


has been proven 


ready 


for release 











IN CASE YOU'RE 


WONDERING 
* 


The photo of the movie star under 
the “Love Ruins Marriage!” caption 
in a 1934 edition of the Chicago Her- 
ald and Examiner which is reproduced 
on page 51 is that of Laura LePlante. 
The newspaper reproduction is cur- 
rently as part of adver- 
tisement calling attention to a special 
Seaway edition The 
Miller will publish 
June 23. Many persons have inquired 
about the identity of the 
the picture the 
first appearcd. A story with the pho- 
to tells how Miss La Plante divorced 
her husband, William Seiter, because 


being used 


St. Lawrence 
Northwestern 


woman in 


since advertisement 


they were “such great pals that they 


could not stay married.” Miss La 
Plante Who was born in 1904, has 
since retired from the screen, al- 


though she attempted a comeback in 
1957. 





Committee Considers 
Rail Rate Adjustments 


CHICAGO—The matter of working 


out some sort of a plan by which 
grain and grain product shippers 


might be induced to swing back some 
of their tonnage to the railroads and 
from truck lines 
issue, it was reported here. 


away is still a live 


Following an early May meeting at 
the Sheraton-Blackstone Hotel, the 
problem of submitting a proposal that 
would have more real appeal to ship- 
pers from a practical standpoint in 
its application to them has been re- 
ferred back to the Northern Grain 
Committee for further consideration 
No date has yet been anounced for a 
joint conference between the rail car- 


riers and the affected industries 


NAFD Officers 


In the photo at right J. Ross Myers, J. Ross 
retiring presi- 
dent of the National Association of Flour Dis- 


Myers & Son, Baltimore, left, 


tributors, congratulates John W. Crumbling, 
William Penn Flour Co., Philadelphia, new 
president. (See The Miller, May 26, 1959, 
page 3.) The new NAFD officers in the bot- 


tom photo are, left to right, 


Pittsburgh (Pa.) Flour Co., 


treasurer. 
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Ernest Brehm, 
Otto Brehm Co., Inc., Yonkers, N.Y., first vice 
president; Mr. Crumbling; William Giltenboth, 
ond Philip W 
Orth, Jr., Ph. Orth Co., Milwaukee, secretary- 


Affairs of Buffalo Millers’ Union 


Moved into Court in Controversy 


BUFFALO—A gainst a _ back- 
ground of fast moving events the 
tumultuous affairs of Grain Millers 
Local 36 moved inte a courtroom 
May 28 after about half of the 
1,637 members voted to break away 
from the parent union and “stand 
on our own two feet.” Supreme 
Court Regis O'Brien re- 
served decision on the opposing ap- 
plications for temporary injunctions 
in the controversy betWeen a fac- 
tion within Local 36 and the AFL 
ClO American Federation of Grain 
Millers. 


Justice 


The international union on May 24 
proclaimed il t me trustee- 
ship over Local 36 A bloc within the 
local, headed by Walter C. Wojcik 
business representative is fighting 
the trusteeship. About 850 members 
of L il 36 May 27 voted t leave the 
American Federation of Grain Mill 
ers and be« ( I lepende t ul n 

At the outset of the irguments in 
court, Justice O'Brien said he wanted 
it understood that the court says I 
cal 36 is ‘ steeshiy The 
only effec ‘ i I ler he 
Ss ned M 2b, he d, was t stay 
inv act by a trustee or trustees 
until n es for injunctive relief has 
been decided 

The action May 28 centered about 
tw ppheations tor temporary in 
junctions. One, s ! earlier by fo 
lowers of M Woicik, seeks to re 
strain the international union fron 
imp the trusteeship upon Local 
36. TI ther ught by the inter 
nati unior nd initiated M 28 
Sec 1 Mr W 1} 
foll terfe with th 
inte ! teest 

R 1 ] t é ‘ I tine 
A Fed t if G Mill 
ers ‘ tr ? 1} | T¢ ry p iS 
le { is effe d i lance 
wit! july-adopted ¢ st I 


















the AFGM 
has a 


Local 36, he 


with which 
contract as a 
parent 


said member 


local of its international un- 
ion 
Thomas P IcMahon 
Mr. Wojcik and his 
the trusteeship 
blatant power 


representing 
followers, called 
“one of the most 
ever witnessed 
in Buffalo.” He said reports to Sam 
P Ming international president 
which led to trusteeship 
proclamation were made by Peter J 
Rybka, an executive vice president of 
the AFGM and designated by M1 
Ming to administer affairs of Local 
36 under trusteeship 

If Wojcik did wrong Mi 
McMahon declared, “charge him with 
t, but don’t harm the destinies of 
1637 members and their 
from 


rrabs 


emergency 


any 


families by 
those members 
The 


never 


taking iway 


iny of their rights courts ol 


the state laws have counte 


nanced such a thing 


Referring to membership moves to 


disafliliate from the AFGM, Mr. Mc 
Mahon declared 

They (the members) have demon 
strated vigorously and wholehearted 


y that they oppose, and will continue 


to oppose, this dictatorial power grab 
by Rybka and some members of the 
(local) executive board who speak 
nly for themselves.” 

Mr. McMahon argued there was no 
pro ed “emergency” and that the 
constitutional provisions on which 
the international union acted are 
odious and repugnant.” 


Constitution Cited 


Mr. Lipsitz countered by reading 


the AFGM constitution which pri 

ides that, where a trusteeship is im- 
posed, the local can request restora 
tion of its autonomy at the end of 90 


ad 


international 
is mandated to hold a hear 


iys, Whereupon the 


president 


ing and act, his decision subject to 
ippeal 

A more democratic procedure is 
difficult to find said Mr. Lipsitz 
unless you want anarchy 

Mr. Lipsitz recited from an affi 
davit by Mr Rvbka that he (Mr 
Rybka), investigating reports about 
Local 36 at Mr. Ming's request found 
daissensi an officers, complaints 
bout nproper handling of griev 
ince refusal t handle grievances 
nd ryie ements ifoot to sec k aflilia 
t witl ther unions or go inde 

Test | disclosed that local as 
sets f Local 36 are about $40,000 
The parties a reed to a proposal by 
Justice O'Brien that no funds would 
be withdrawn from the local’s bank 
accounts without court order or ap 
proval 

Mr. McMahon disclosed that Local 
36 would seek at repossess its office 
ind its iul seized May 26 bs 
heriff deputies under a_ replevin 


rder secured by the international 


union 

Mr Wojcik and Mr McMahon said 
the formation of the new union to be 
called the Buffal Flour Mill Work 
ers Uni Independent, would have 
t be iccomplished through direct 
negotiation with the seven local em 
ployers or through a special National 
Labor Relations Board election. “The 
NLRB is the likely course,”” Mr. Me 
Mahon said 


CHARTER AMENDED 
OKLAHOMA CITY, OKLA.—-Tex 
Co Grain Co Hooker, Okla has 
amended its charter to capital 
t $150.000 


show 


ock of 
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Hard Winter Wheat 
Harvest Proceeding 


In Texas, Oklahoma 


KANSAS CITY—Harvest of hard 
winter wheat is proceeding vigorous- 
ly in Texas and Oklahoma. Enid, 
Okla.. received 33 cars of new wheat 
on June 1 that tested 61.5 to 62.9 Ib. 
and averaged 62.3 lb. Moisture ranged 
from 12.3 to 14.6% and averaged 
13.2% 
At Ft. Worth, Texas, 12 cars of 
new wheat were received May 30 
from Stamford, Weinert, Moody and 
Knox City, Texas, All the wheat 
eraded No. 1 with test weight rang- 
from 60 to 63 Ib., moisture 11.6 
13.30 to 16.35% 
the weekend did 
ither interference 
wider area in 


ing 
to 14.3% 
Combining 


protein 
ovel 
not encounter we 
and spread over a 
Texas and Oklahoma 
when the harvest 
in Kansas is anybody's guess 
are some who expect cutting to 


start 
There 
be- 


Just will 


in by June 5 or 6 in the southern 
tier of counties. Others think that 
it will not commence until June 10 
ol 12 

Cool weather over much of the 
state is said to be good for head 
filling and for keeping the streak 
mosaic from doing great damage 
Nevertheless, there is expected to br 
ome damage from the mosaic and 
from rust, There are a number ol 
grain men who doubt that Kansas 
will produce the amount of wheat 
in the government crop estimate oi 
May ] But these same people be- 
lieve there will be “enough wheat 
to go around 


To Rebuild Elevator 


ST. JOSEPH, MO.—Plans are be- 
ine made for rebuilding the Dannen 
Mills truck receiving elevator at 
Blackwell, Okla., Dwight L. Dannen, 
company president, said. The eleva- 


tor, which had a storage capacity of 
10.000 bu.. was destroyed by fire May 
14. The first step in reconstruction, 
Mr. Dannen said, will be the erection 
of temporary facilities before harvest 


time, less than two weeks away. 





TWO MILLERS HONORED 
BY ALMA MATERS 


Two millers were among those hon- 
ored at recent college commencement 
exercises. Ellis D. English, president 


of the Commander-Larabee Milling 
Co. Division, Archer-Daniels-Midland 
Co., Minneapolis, and a member of 
the ADM board of directors, Was 


doctor of 
Arkansas A&M 
Ark., May 25. 
commencement 


awarded a laws degree by 
College, Monticello, 
Mr. English was the 
day speaker in the 
college's golden anniversary year. Mr. 
English student at Arkansas 
AQM College, and alma mater 
presented him with the honorary de- 
gree as ae distinguished alumnus. 
Ernest A. Wall, president of the 
Wall-Rogalsky Milling Co., McPher- 
Kansas, received a citation of 
merit from his alma McPher- 


Was a 
his 


son, 


mater, 


son College, at the commencement 
exercises May 31. Mr. Wall grad- 
uated in the class of 1918 and has 


been a trustee of the college for 38 
years and a member of executive 
committee of the board of trustees, 
serving as chairman at one time. Mr. 
Wall was honored for both his college 
service and for civic work in his com- 
munity. 
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Milling 


or Profi 


By Leonard W. Schruben 


Agricultural Economist, Kansas State University 


Wheat Prices Up After Harvest 


INCE the loan program was es- 
tablished in 1938 wheat prices 
have shown a remarkable tendency 
to rise after the harvest season lows 
This tendency is shown in Exhibit 1 
which summarizes changes in the U.S 


average farm price of wheat since 
1938 
Kansas farmers have experienced 


an increase in the price of wheat from 
August to the following November 
every year without exception. The 
government loan makes it possible for 
a farmer to hold grain without taking 
a chance on a severe loss from a drop 
in the price of grain, and it also fur- 
nishes him with cash for farm opera- 
and living expenses while he 
waits for a better market price 

This information is shown in Ex- 
hibit 1 which accompanies this article 
At first glance Exhibit 1 appears com- 
plicated and, of course, it is because 
it is a summary of several thousand 
calculations condensed into one table 
Exhibit 1 looks complicated but once 


tions 








you get the hang of using it you will 
find it contains quite useful informa- 
tion 

Here's how to read Exhibit 1. For 
example, this is the month of June 
You will find June in the first column 


headed “base month’’—then reading 
over to the right you will find a 30 
under July. This means that in 30% 


of the years from 1938 to 1959 prices 
have gone up from June to July 

If prices don’t go up they must 
either remain the same or go down 
From June to July farm prices have 
gone down about out of 
10 since 1938 

What are price prospects for 1959” 
It looks as if wheat prices will con- 
tinue to follow the usual 
pattern this year. Harvest 
lows of 25 to 35¢ bu. may prevail at 
harvest in terminals. However, 
with ample storage in sight, prices 
are not expected to remain depressed 
for more than four to six weeks dur- 
ing the harvest peak 


seven years 


seasonal 


season 


some 


EXHIBIT 1. Wheat—Average Kansas farm price at mid-month, per cent of 
times price went up from base month to subsequent month, January, 1938, to 


February, 1958. 





W. H. Bovey, Jr., 
Member of Milling 


Family, Dies 


MINNEAPOLIS William H 
Bovey, Jr., member of a pioneer mill- 
ing family and president of the Can- 
Valley Milling Co. at Cannon 

Minn., until it closed in 
died June 1a 

suffering a heart attack 
and had 
in grain and milling circles for mans 


non 
Falls, 
1949 
after 


B Vey 


was 
days 
Mr 


active 


here few 


was 62, been 
years 

Mr. Bovey was the son of a pioneer 
miller who served on 
directors of the old 
Washburn Crosby Co. and its suc- 
General Mills, Inc., for 50 
He was also a member of the 


Minneapolis 
the board of 


Ccessol 
years 
Minneapolis Grain Exchange for ap- 
ximately 20 years before enter- 


semi-retirement 





Canada to Contribute 
$10 Million Flour 
To NATO Stockpile 


TORONTO—Prime Minister 
Diefenbaker announced in the House 
of Commons June 1, that Canada will 
contribute $10 million worth of flour 
start on a NATO food bank 
The announcement was made as Don- 
ild Fleming, minister of finance 
tabled supplementary estimates for 
the fiscal year ending March 31, 1960 

Mr. Diefenbaker announced 
that in addition to the flour, $2.5 mil- 


John 


as a 


also 


lion was being allocated for dried 
skim milk for distribution in unde 
developed countries 

At the Paris meeting of NATO 
countries in December, 1957, M1 


Diefenbaker 
ment of a food bank 
in NATO and with interested coun- 
tries have been held since then in or- 
der to determine the conditions un- 
der which a Canadian contribution 
to NATO stockpiles in Europe could 
be made, Mr. Diefenbaker stated 


the 


Discussions 


suggested establish- 
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Western Canadian 


Crop Prospects 
Still Only Fair 


WINNIPEG Averaging out ex 
tremely variable conditions, crop 
prospects in Western Canada are still 
only fair. The main wheat producing 
area of the west, embracing most of 
southern and central Saskatchewan 
remains dry and generous rains are 
required. Precipitation over this huge 
area and extending into parts of Al- 
berta and the western fringe of Mani- 
toba is needed, not only to promote 
germination and vigorous 
growth, but also to replenish serious- 
ly depleted subsoil moisture reserves 

Better moisture conditions, gener- 
ally, prevail in the other crop regions 
of Western Canada, but they 
vary greatly with thousands of acres 
in eastern Manitoba either water- 
logged or inundated. East of the Red 
River, less than 5% of the crop had 
been seeded by the end of May, and 
only very favorable weather will per- 
mit the resumption of field work and 
seeding by June 6 

Where moisture is 


excessive, 


good 


also 


Satisfactory or 


growth is extremely 
heavy and much of the prepared but 


veed 


unplanted seedbed will have to be 
plowed to assure a kill of the aggres- 
sive emergence of wild oats. While 
the dry regions require good rains 
all sections of the west need warm 
sunny weather as temperatures have 
been well below normal since field 
work began in April 

In Manitoba about 80% of the 


wheat crop has been planted and ap- 
proximately 60% of the coarse grains 
Seeding of Saskatchewan's. wheat 
crop is completed and coarse grains 
nearly 90% planted, while in Alberta 
the figures are at least 90° and 60% 
respectively. Flax plantings are not 


being hurried because of the contin- 
ued visitations of frost this spring 
and the desire in many sections to 


for weed control. In 
of infestation, Frenchweed has grown 
vigorously with early plants develop- 
Wet low tempera- 
tures have prevented spraying opera- 
tions. Other weeds now making 
their appearance. Insect activity has 
been retarded by cold weather, but 
a few days of high temperatures are 
expected to bring 
in large numbers 


cultivate areas 


ing seed soils and 


are 


grasshoppers out 


BREA s HE STAFF F Fe 


FLAX EXPORTS AHEAD 
WINNIPEG Flax exports fron 
Canada remain above those of a year 
and for the nine months ended 
April 30 the figure stood at 10,823,000 
bu., compared with 10 


ago 


242 000 a vear 


igo 





REQUEST FOR RELIEF 
FLOUR MADE 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
that offers have been requested to 
supply 21,243,500 Ib. flour and 9,144,- 
000 Ib. cornmeal for donation through 
domestic outlets. Of the 21.2 million 
pounds of flour, 18,294,500 Ib. will be 


all-purpose flour, 2,569,000 Ib. bread 
flour and 380,000 Ib. whole wheat 
flour. The 9,144,000 Ib. of cornmeal 
may be regular or degermed. Offers 


are due by 4 p.m. (EDT) June 10, for 
acceptance by 12 noon (EDT) June 
15. Since Jan. 1, USDA has purchased 
529,405,100 Ib. flour and 213,223,950 
Ib. cornmeal for domestic and foreign 
donation programs. 


















June 2, 1959 THE NORTHWESTERN MILLER 7 


New Era Marks Pa 
Completion of 60 





eS: 
































Years Operation 


ARKANSAS CITY, KANSAS. -The 
completion of 60 years of continuous 
successful operation by the New Era 
Milling Co. was marked by the stock 
holders and directors at the annual 
meeting May 26 





Chartered in April, 1899, the con 
pany has experienced steady growth 


Here is an artist’s drawing of how 
the 17-million-bushel Cargill, Inc., 
terminal at Chicago will appear when 
a 3-million-bushel addition is com- 
pleted. Giant steel bins will hold 1 
million bushels each. 


from a daily capacity of 600 sacks of 
flour to its present capacity of 5,000 
sacks. Grain storage capacity also has 
ncreased from 30,000 bu. in 1899 to 
400.000 bu 








| 








The year just concluded has wi 


. . 
Major Expansion nessed the greatest expansion of any 
year of the company’s 60-year his 
pan) - 
4 tory. During the year additional grain 
Set for Cargill storage of 600.000 bu capacity and a 
60-ft. semi-trailer dumper and s 


Chicago Terminal have been completed; facilities for The new Gramoven mill at Caracas, Venezuela. 


loading bulk flour have been added 
, 
i 


CHICAGO—-Addition this st including a fleet of 15 Airslide railway 


summet! 


three million bushels of storage Cars for bul transportation of four: Ta ye pation Ceremonies He 


space at Cargill, Inc.'s 17-million- , , é bulk fi i 
uilding for tc g bulk flour rn 
bushel terminal elevator here will ee " , er, sion 


feed 


make it the largest grain faciity on Ft Ror New Mill in Venezuela 


Clifford M Roberts. Jr regional and directors were reelected for the 
manager, said, “Anticipated major ex- ensuing year. The officers are: Bris CABACES, ence om OR See SEE WS CE. Fe 
ports of Illinois and Indiana grair Gen. H. F. Thompson, chairman of auguration ceremonies for the Gran owing this, the archbishop of Cara 
from Chicago through the St. Law the board; A. James Sowden, presi des Molinos de Venezuela, 8. A. cas, Msg Rafae \rias Blanco 
rence Seaway, plus stepped-up barg: dent; H. F. Feldmann, vice president (Gramoven) flour mill, among the blessed the wheat 
ind rail movement to the South and P. W. Allee. secretarv: K. E. Linnen- most modern mills in South Amer Bunge and Born executives from 









Southeast, have made the new expan kohl, treasurer. The board of dire¢ ica, were held recently in Caracas Buenos Aires who attended the dedi 
sion necessary tors is composed of: Mr. Thompson Devoted to the production of Gra cation included Juan Gvselvneck. Ovi 
Mr. Roberts pointed out that ex Mr. Sowden, Mrs. H. F. Thompson moven and General Mills, Inc., gio Gimen Charles Lockwood. Is 
port grain may leave the elevator Mr. Feldmann and Mr. Linnenkohl brands, the mill wos installed by = mael Palma, and Juan Punta. GMI 
site ter aonam weasel om tor tele a Gramoven, a milling company as representatives were Don A Stevens 
boat for transfer to deep-wat . ships sociated with the internationally M. M. Benidt. J. H. Green and G. T 
at Cargill’s 12.5-million-bushel ek Theme Announced known firms of Bunge and Born and Everett 
or nder constructior ' : = , GMI. Bunge and Born supplied the 
Bale Gan a — be yoy tl “ ; te . ya . mM, GA ae ... by — technic il assistance needed in de I orn of F ps 
ern end of the seaway iets gy ones a cea veloping the new facility The new Gramoven mill is the fruit 
Emil V. Pacini ++ PR ETT for the _ annual Southern . ae ff almost 60 years of experience ac 
chide Waits Wiad Cones ob wanete Assn. pl netion conenene = ! iis a ran Gar ale pee cumulated in the nilling enterprises 
vator ie located p inated cut that ene eet pave — unced y agg R " 6 oe ye : . a connected with Bunge and Born. Twe 
of its main functions is the receipt Scatboroush, 5. Gumpert Co., Jersey ou speech. Dr. Lorenzo Fernan- men who contributed greatly to thé 
of trucked grain from northeastern ne 5 - ence os the evens - — = Net “ - ‘ , 2" start of the n are Alberto L Moons 
Illinois and of barged Indiana grain Se eee neg — ae - ) mint ag ann tangs + as r a ee m_ 
riginally received at Michigan City it the Atlanta Biltmore Hotel ton which put the machinery é Edt irdo Scheidegger Bunge and 
Inland waterways barges operate esses Bhs. gg in charge of the mill 
from the elevator through the Calu seoreeeaaes 
met-Sag canal and the Illinois River i ; | It marks the first time that GMI 
Mr. Pacini, himself an engineer «) {| flour has been produced outside the 
said addition at Chicago will con North American continent 































prise three 1-million-bushel circular Located at an elevation of over 
steel tanks, each 160 ft r liamet £000 ft it the Caracas end of the 





91 ft. high at the center and 48 ft 
high at the rim. Each tank will be 


connected to the main elevator b 


iper highway leading to the port of 





La Guaira, 22 miles away, the mill 








ha 1 capacity of 7,000 ewt. flour pel 





werhead conveyor for filling and an day. The itest milling machinery 
irgely of European manufacture and 
employin i pneumatic flour convey 


ng system, has been installed 











Insofar as possible, the milling op 


eration controlled from master con 


qu trol panels. This automation even ex 
tends to the huge sack silos where the 
irious brands are stored and then 


fed to waiting trucks by a push but 


New Firm Formed 
MINNEAPOI General Mil 
Ine ind Savage & Parsons, Ltd 
rial d 
2. formed Nuclear Equipment, Ltd., of 
READ is THE er OF , un Watford, C. H. Bell, president of Get 

FIRM RECEIVES CHARTER APPRECIATION—The highlight of a recent dinner given by the Chicago era! Mills, has announced. The new 
OKLAHOMA CITY, OKLA Lo Board of Trade was the awarding of certificates of appreciation to three of company, Mr. Bell said, engineers 
an Grain, In Leedey, Okla., has the board's retiring officials. Clarence Rowland, Jr., Engel & Co., new chair- manufactures and sells remotely 


IS 












ha ce jm 



















fe 








been chartered with capital stock of man of the board, right, made the presentations. Left to right are James F. controlled handli: juipment ii! 

$30, 01 and SO vears existence ! Wade, former vice chairman and a resident partner with Lamson Bros. & Co.; lv for use in the field of nuclear en- 
orporators are James A Logan Thomas E. Hosty, who has concluded two terms as chairman of the board ergy. Its pr r ket will be in 
umes A. Logan, Jr., a S. D. Logan and is a senior partner with Sincere & Co., and Glen 8S. Watkins, the Pillsbury countries f the British Commo! 






Co., a former director of the exchange. vealth and in Western Europe 
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Bakery Flour Prices Decline 
As Buyers Watch Initial Flow 
Of New Crop Southwest Wheat 


By KENNETH WAKERSHAUSER 


Northwestern Miller Market Editor 


—. flour prices began to 
come down in the seven-day pe- 
riod ending June 1, apparently in- 
fluenced by the arrival of new wheat 
at terminal markets in the Southwest 
and the prospect of increasingly larg- 
er supplies as the harvest continues 


to spread 


The flow of new wheat swelled 
from 11 cars inspected at Ft. Worth 
May 30 to approximately 125 cars 


June 1. The anticipated movement of 
harvesting into Oklahoma was de- 
layed by rainfall over Memorial Day, 
but work was being resumed June 1 
Because of the imminence of new 
crop supplies, flour bookings remained 
at an extremely low level, while pros 
pective purchasers carefully watched 
for the milling and baking 
qualities of the crop. Mills used 
the interim to press aggressively for 


clues to 


new 


shipping directions, intent on moving 
out every last pound of old crop flour 

The only new domestic business of 
any consequence occurred in the soft 
few buy 
specialty types of flour 
Individual purchas 
es, however, failed to bulk to more 
than 3,000 Due to the mod 
interest in soft wheat flours 
particularly pastry, ad 
vanced 10¢ for the week 

Hard winter wheat 
the country were down approximately 


wheat mills region, where a 
booked 


the week 


ers 


late in 
f 


sacks 
erate 
some types 


prices across 


10¢ for the week. Spring wheat flour 
prices made the steepest dips, with 
quotations on June 1 generally 17¢ 
below the week previous. Howevet1 
spring prices nominally remained 
more than 30¢ higher than levels at 
which buying occurred earlier in the 
crop yeal 


Sales by spring wheat mills for the 


week averaged 36° of five-day mill- 
ing capacity, compared with 30% in 
the central states-southeast and 20% 
in the Southwest 

Flour mill production was main 


tained at a fairly good clip consider 


ng the time of year. The main rea- 
sons for the moderately heavy grind 
continued to be found in the fairly 
od level of recent export buying 
ind the fact that domestic buyers, 
particularly large bakeries, filled out 
their crop year requirements much 
earlier than usual this crop year 
The export flour market promises 


to keep mil busy for some time to 
come, t Pakistan has now accepted 
offers on 4,000 metric tons of flour 
to be ground for export, and Ceylon 
is in the market for 20,000 tons. Both 
ire Public Law 480 deals 

Production by lls of the U.S. the 
past week averaged 101 of five-day 
capacity, compared with 107 the 
previous week and 87 1 year ago 
(See tables on page 9.) 
Spring Wheat Sales 

. . 
Light, Prices Down 

Spring wheat bakery flour prices 
came down 16¢ at midweek and an- 
other 1¢ before the close of business 


June 1. The move was an adjustment 
to a more workable basis from the 
abnormally high levels which have 


persisted for some time. The sh 
out still left quotations 30 to 35¢ 
levels at which ’ 


higher than 





occurred several times earlier in the 
crop year. 

There were scattered reports of at- 
tempts to sell at these lower levels 
June 1, but apparently the efforts of 
sellers met with only a minimum of 
success, as expected in view of the 
solidly booked position of most of the 
spring wheat bakery flour trade 

Sales by spring wheat mills for 
the week which closed May 29 aver- 


aged 36% of five-day milling capa- 
city, compared with 45% a week 
earlier and 35° for the comparable 


week of last year. 
millers, as millers 
are exerting considerable 
have their customers move 
out flour awaiting delivery on old 
contracts. Their efforts met with 
varying degrees of success, but prob 
ably can be credited with keeping 
mill running time and shipping direc- 


Spring wheat 
elsewhere 


effort to 


tions from falling even lower than 
they actually did. Some mills, in 
fact, reported better than average 
success in moving out flour last week 

Shipments by spring wheat mills 
for the week amounted to 75% of 
five-day capacity, compared’ with 
87°) for the previous week and 90% 


for the comparable week of last year 
To illustrate the varying degrees of 
success in moving out flour, one larg: 
mill was able to report its shipping 
directions the equivalent of 5's to 6 
days’ production 

Spring wheat 
little more 


reports of 


clears appear to be 
in a abundant supply 
with mill-to-mill trading 
it quotations approximately 20¢ he 
low nominal prices for regular first 
clears 

New sales of family flour were ex- 
tremely 1 natural consequence 
of the buying which occurred 
some On the other hand 
family are 
off recent 
moved off the 
Nationally ad 
were unchanged in 
but private label 


scarce 
heavy 

weeks ago 

which grind 
busy working 
which 
premises by 


mills grades 


very these 
must he 
June 15 
brands 
price the past week 


sales, 


vertised 


family flour brands climbed 1¢_ be 
tween May 29 and June 1 

Production by mills at Minneapolis 
the past week averaged 93 of five 


——— 


Prices reported in The Northwestern 
Miller's market reviews are for flour 
hundredweights, bulk unless other- 
wise specified. Mill list prices are 
quoted in the principal manufac- 
turing centers. They represent av- 
erage wholesale levels and do not 
take into account high or low ex- 
tremes at which occasional indi- 
vidual sales may have been made. 
Millfeed prices are reported in 
both bulk and sacked, per ton. 














compared with 96% 
week and 78% a year 
Production by mills of the in- 

Northwest amounted to 95% 
112% a week e 
Production by 
was 94% 
107% a 


ago 


day 
the 


ivo 


capacity, 
previous 


terior 
compared with 
and 90% a 
mills of the Northwest 
week, compared with 
ind 86‘ 1 year 
May 29, carlots, bulk 
Minneapolis: Spring wheat standard 
patent bakery flour $5.50@5.61 
wheat short patent $5614 
spring high gluten $5.90@6.01 
first clear $4.95@5.10, whole 
wheat $5.5105.61; nationally advert- 
brands of family flour $7.10, 100 
lb. cottons, non-advertised brands of 
flour $5.794@5.87 


irlier 


ye VW arc 

last 
week 
earlier 


(Juotations 


spring 

7D. 
Spring 
ised 


family 


Southwest Prices 
Weaker; Sales Slow 


Flour sales for hard winter wheat 
mills continued on the slow side last 
week, although there was a sizeable 
government flour award that brought 
the total volume up to a fairly re- 
spectable level. Sales for the week 
imounted to 20° of five-day milling 
capacity. This compared with 45 
the previous week and 29% a year 

MARKET SUMMARIES, 





Durum, Semolina Business Dull; Prices 


Remain Strong, Wheat Receipts Scarce 


HE extremely dull tone of ac- 
I tivity which has dominated the 
durum and semolina markets for a 


number of weeks was still in evidence 
during the seven-day period ending 
June 1 

Sales of semolina were light 
of both durum and semolina were un- 
changed, and wheat offerings con- 
tinued scarce at Minneapolis. If there 
was any change, it actually involved 
i further narrowing of interest, with 
reports that shipping directions ol 
semolina were down for the week 
Production, too, showed a decline 

Durum receipts at Minneapolis 
amounted to 105 cars, compared with 
100 the previous week. Just about the 


prices 


last of the 1959 durum crop was 
planted before June 1 
The strong semolina prices failed 


to bring out any buyers, and business 
remained on a hand-to-mouth basis 
e 


Production by durum mills for the 


week averaged 98% of five-day mill- 
ing capacity, compared with 121' 
the previous week and 93° a year 
ago 
Prices on durum wheat delivered 
it Minneapolis May 29 were: 
Choice No. | amber or better $ @2.44 
Choice No. 2? amber or better 2.43@2.44 
Choice No. 3 amber or better 2.42@2.43 
Medium No. | durum or better 2.40@2.43 
Medium No. 2 durum or better 2.39@2.42 
Medium No. 3 durum or better 2.37@2.4 
DURUM PRODUCTS OUTPUT 
Durum products output of mills report ng to 
The Northwestern Miller n sacks, based on 
five-day week 
5-day wk Wily ee 
ca pro- of ca- 
pacity duction pacity 
May 24-3! 162,500 158 603 98 
Previous week 162,500 *195 943 121 
Year ago 156,500 145,39! 90 
Crop year 
production 
July 1958-May 31, 1959 8,611,257 
July 1957-June |, 1958 8,200,572 
*Revised 
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Millfeed Prices 
Begin to Display 
Signs of Rallying 


, | ‘HERE partic- 
ularly in the Southwest, that the 


downward trend of millfeed prices 
was slowing in the seven-day 
ending June 1, although declines still 
occurred at some major market cen- 
ters. Scattered rallies and momentary 
bursts of price strength began to oc- 
cur the past week, indicating that the 
turning point may be near 

Mills in the Northwest, Southwest, 
and at Buffalo representing 75° of 
the combined flour milling capacities 
of those areas, reported production 
of 50,275 tons of millfeed week 
Production for the current week com- 
pares with an output of 53,363 tons 
in the previous week and 41,582 tons 
in the corresponding week of a 


ago 


period 


last 


veal 


Minneapolis: Millfeeds slipped again 


the past week, despite the fact that 
sufficient buying occurred to clean 
out some mills through the current 
week and some for a few days into 
next week. Bulk bran took the worst 
beating, with a maximum loss of $3 
for the week. Other offals averaged 
declines of $1 to $2 





A mild rally June 1 ran bulk mid 
dlings up $1 from the previous week's 
but the buying died before the 
trading day ended and amounted to 
only a few cars 

There general apprehension 
that another week without a revival 
of interest would allow prices to 
ten another dollar or two, despite the 
widespread belief that millfeeds 


close 


was 


sof 


are 


now at the point where they should 
bottom out 

Quotations June 1: Sacked bran 
$31@31.50 (off $2.50), sacked mid- 
dlings $324 34 (off $2), red dog $39 
@40 (off $1); bulk bran $264 27 (off 





$26.75 @ 27 


$2@3), bulk middlings 
(off $2.25@2.50) 

Kansas City: Millfeed prices closed 
the week ended June 1 at a little 
higher level than a week earlier. Val- 
strengthened at midweek when 
feed mixer demand stepped up. This 
spurt of interest cleared up feed that 
had been pressing on the market and 
prices higher. Demand 
the doldrums again June 1 
with feed mixers complaining 
business has not been rushing. Bet- 
ter buying interest for millfeed has 
come from the country trade. Supplies 
are available, but 
to be anything pressing on the mar- 
Mills into a fairly com- 
fortable position when demand picked 


out 


ues 


sent was In 


however 
that 


there does not seem 


Ket moved 


up last week. Flour mill running time 
IS very good 
Quotations June 1, carlots: Sacked 


bran $29.504 30.25 (up $1.50) 


sacked 


shorts $364 36.75 (down 5 le): bulk 
bran $25.500 26.25 (up 50¢), bulk 
shorts $334 33.75 (up 75¢), bulk mid 
dlings $27.75 4 28.50 (up 75¢) 

Ft. Worth: Bran and _ wmiddlings 
were in good demand and offerings 


limited for immediate shipment. Of 
ferings of shorts, however 
than adequate for the light demand 
Quotations May 29, burlaps: Bran $4 
140.50, gray shorts $45.50 (bulk $3 
bulk middlings $38; bran and 
middlings $2 higher and shorts 50¢ 
$1 lower than the previous week 
Chicago: While demand for mill- 
feeds did not appear to improve last 
week, toward the end of the period 
prices seemed to be leveling off fol- 
lowing the prolonged period of pro- 
gressively lower quotations. Whether 
MILLFEED, 


were more 


less i 
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Advance of Harvest, Light 
Exports Soften Wheat Prices wrrent 


HEAT futures declined frac- 12% protein rose 2¢ on top; wheat 
tionally in the seven-day pe- Of 13% protein through 17 moved 
riod ending June 1, the second week up l¢ on the low side and 2¢ on top 


of softness. as the 1959 Southwest The net advance in cash premiums OUT 


harvest moved northward from Texas @mounted to 1%s¢ for the week A Statistical Service Provided 
€ r > 


into Oklahoma and brought on a Offerings were fairly liberal at . 
fairly good round of selling of old Minneapolis as the period opened Continuously for Readers of 
crop contracts. Prices were restrained May 25, but a slowdown occurred The Northwestern Miller l 


from any general slide—despite the and by the close of the week total 


for More than Half a Centur 
harvest—by persistent reports of arrivals amounted to little more than wes 





mosaic infestation and the probabil- 900 cars. Of these, 46 were ear- 

ity that much of the crop coming ™arked for Commodity Credit Corp 

up will be entered under price sup- 1ccount and more than 110 were WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 

ports, as occurred in the year draw- durum ; Flour production in principal manufacturing areas by mills reporting currently to The North 

ing to a close The average protein of the hard western Miller with relationship of production to capacity and to the total estimated output of a 
mills in the U.S. expressed percentages 


™ . o hi »<cte De 
The closing prices of wheat futures red spring wheat tested at Minne 











. 24 oO apoli ‘ ok We 05% ~om- May 25 May 26 May 28 
June 1 were: Chicago—July $1.83% I " = ve = AS - , com May 24-3 Previous June | June 2 June 4 
. . =. OF a7 are ri 28% fi > C ara- 195 
@%, September $1.87@1.86%, De- age — for the compara " 1959 week 958 1957 1956 
gee » ‘ ble week g rear orthwest 84.835 7 591.8 , 
cember $1.924 @%%; Kansas City ee Se ae ee Sontinenet 954'08? 470014 eaten 4 = SR oy 
. . > ) . ] ba ’ ‘ ‘ 4V 
July $1.83%, September $1.86 @ At the close on May 29, the July Buffalo 525 384 581 559 432 507 544 S46 468 S87 
, - . as ) 1 . } “= ( _ tra and Southe ; c 98 737 4 a> . + + 
December $1.90%; Minneapolis—July future was $2.05'%, actually back to Fence! aoe oan ae ryt saat adh ey ota’ aae 
$2.04% September $2.00% the same level as on May 22. No. 1 “ ° . ae oe 
, dark northern spring or No. 1 north- Tota 3.669.955 3.890.188 9 3353.52 j 
With the harvest under way in E a 670,168 = 2, 968,3 3,526 = 3, 165,536 
on : ern spring wheat of ordinary pro- Percentage of total | utput 76.7 767 ‘ _ 1s 
north central Texas last week, and ,_: 7 
tein closed at 3@7¢ over the July Estimated tot on 4784817 aon On 
moving into southwest Oklahoma the y , V.>. . 4,784.8 5 ,( 3 
ket ' , i future: wheat of 11% protein closed Accumulated tot + month 20 438 966 5S 654 149 
F ce ap oO bs | » 4¥ Ver . . . 
markets ee an ‘ aa inde . 1d at 4a 8¢ over, 12% 64 lle over 13 Re < 
increasing pressure to dispose of o o . ‘ " ° ‘ eur @ ton 
a ee ae om 13@16¢ over, 14% 18@21¢ over, 15 Nectiads tf ectuite edt 
crop supplies ahead of the wide- n . > mm , ' y . jay wee ——eJ uly > — 
, k ; 4] 21@24¢ over, 16% 30@34¢ over, and May 25- May 26 May 28 
pread marketing soon to come. Al wheat of 17% protein 40@44¢ over May 30-91, Previess Sune + wae 4, = Mey 3 June | 
though showers were forecast for 4 «nh. July futur 959 week 958 957 956 1959 1958 
= = S « 7 = rthw ; 3 7 24 6790 7 2? > 
large area of the Southwest over seormnwee! ’ 86 96 34,520, 62 32,978,286 
i Durum prices were steady for the soumwe ‘ 3 y 94 93 67,395,784 61,138,219 
the week end, the harvest continued iod. (S tabl ‘8 ae ~ : 14 . 4 5,955,586 25,634,554 
perio isee ables on aL Ss.) Central and ‘ c a? ; r 4-4 344 4)+- : . 
to gain momentum, with combining ‘*",., oo sane et @ é 91 9 94 9 27:762,073 25.825,445 
, The approximate range of cash ’ C 9 93 83 89 91 975 14776 524 
expected to spread into Kansas some- . onsaeeumene 
tone thie week wheat prices at Minneapolis May 29 Tas ‘ ‘ ' - a 
me Ss ee ; ; 8 9 9 76.426 ¢ 160.353.028 
is shown in the accompanying table : 
In the export wheat market, Pak- panyiny ' 
a . together with premiums and discount NORTHWEST Ye 9 020, 95¢ 981.443 % 
istan bought nearly 500,000 bu. Gulf ' : tyee ov? ike ° 
—. ~ factors Minneapolis wo yee 1g 32, 00( 72 4 
hard for June 15 through July 15 : psc , Five-ye erage T 
shipment. India continued to negoti- Se. 2 Serthere ov Me. 2 Sark Merthere pacity tu tivity ———— a 
ate for wheat, and Yugoslavia took Spring, 58 Ib. - Pg oan ae ateeeee 4, 
4 _ — . — . rev week 2 *22 %% FFA 
approximately 920,000 bu. Gulf hard = %'ginery $2 - + + Yea 231.0 80 832 78 wetteees 
for June shipment. The U.K. took 2% Protein 2.11 /e@2.16"% ~ ye 9 3 32 99 — o ~ . oe 
Q° . 7 . ‘ a >’ Protein > > 21% ve-ye average 88 : y utpu vity 
350,000 bu. Gulf wheat, also for June aa Nem . +t % . Ten-ye erage 8 May 24-3 493 500 525 384 106 
shipment 5% Protein 2 26's @2.29% Re ‘ us week 493,500 581.559 is 
. . ' 6 Protein 2.35'/e @2.39'e P terior n Minnesot ve 9 487: 432.5 ? 89 
Spring Wheat Strong 7 Protein 2.45'\/, @2.49'/s sf _ - th Gebin. then Two years og 475 ,00€ 544,546 #1 
Despite the tendency to mark time Test Weight Premium and Discount Scale a nee ; Ten-year average 102 
instead of trading because of the One cent premium for No. | heavy pacity tput tivity CENTRAL AND SOUTHEASTERN 
Memorial Day week end, spring a cent discount each pound under 58 ¢ May 24-31... 494,50 471.259 95 . pectagprasigg 9 
>; ~ ywices i é ‘ec l r ‘ Q 3 Kent y N th ¢ ’ T pase 
wheat cash price advanced in the a a ee Yea 456,900 4 9 - ; > th Coroline, Te essee 
week which ended June 1, and so did oo 16% ealeee 1 archain 08.100 Tw 3 43 9 } i6 3 ; ssou 
roteir ? wae tn > 93 ve-y ve 3¢ 8 cd . . 
premiums. However, the advance in 3 prote 2.16%, 14 protein $2.23'/ a ees. ; yweek  Flou 
- a protein $2.26'/s 16° protein $2.36'%* . , f ty tput tivity 
premiums was somewhat on _- d 7% protein $2.46' ‘ er aa oon 561 one os 
. 7 3a . 4 . > 
> sic July Pre wee 43 588 237 9 
by a drop of *¢ in the ba il Hard Wheat Declines SOUTHWEST 44 . 443,759 °508,237 sd 
future at the close . Konsos City : ’ : os 4 
Cash hard winter wheat prices at " » al . _ ) 537,134 oe 
Or ,ar < io WwW > ¢ ( oh . a y w ’ ve-ye ve a6 
rdinary pring heat hrougt Kansas ( ity were down in the week F ry *put Vivity Ten-year erage 19 
f . 7 : nee on the oO . , 7 aa , , 
11 prot in adv o- d le n top ended June 1. Although early indica- M 2 j 47 4 Re e 
side l > » jile w at if . at. Pre week 22 256,78 
de for the period, while 1e€a tions were that prices would skid rap vo 201°? +4 : PACIFIC COAST 
idly firmness developed later and bad . 8 473,70 . p t Mills the Pacif Coast 
there was even a premium advance Te ‘ @ California, Oregon and Washington Mills 


CANADIAN PRICE June 1 Por the week prices were off Representative Mills, Outside of Kansas . a ag a - vity 


s¢ to lee bu City (including Wichita and Salina) F uTpe 
ADJUSTMENTS T May 24-3 466: 443,663 95 
The adjustment to new crop basis 2-Gay week J Prev week 4665 *474 047 , 
7NWN . : S ‘lave , : tin pacity pet Thy Yeo 7] 323 298.878 93 
WINNIPEG—Price adjustment fig- “@S delayed when harvest activity y,, 68,800 78 64 Two ye } 215.00 79842 83 
slowed because of rains in Texas and Prev eek 068 8 213,225 3 Revised 


ures announced by the Canadian ~ 
Wheat Board and in effect June 1 Oklahoma. There are still reports | _ 
were as follows: To U.K. and other that the harvest could get under way 





European destinations via Canadian this week in certain areas of Kansas, Pre went down and then’ winter wheat was selling June 1 at 
and U.S. Atlantic ports, also via St. but this estimate is contingent on dry — can k up, but finished the week  $2.194 2.20, rail basis, delivered Tex 
Lawrence, Churchill, Canadian and weather. Offerings last week were i is common points. A premium of l¢ 
U.S. Pacific ports, 55,¢ bu.; to other moderate. Some interior handlers dis- was being offered for wheat of 13' 
posed of stocks in anticipation ol protein and 2¢ for wheat of 14 pro 


countries, excluding U.S. and _ terri- 
tories, from Canadian and U.S. At- 
lantic ports 16!',¢ bu.; from St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports 155,c bu. The 
above adjustments apply on flour sold 
and shipped from Canada to destina- 
tions designated with bills of lading 
dated prior to 1959 opening of Lake- 
head navigation. On shipments of 
flour from mills with bills of lading 
dated on or after opening of naviga- 
tion, reduce rates by the following 
amounts: Montreal area mills 3¢ bu., 
Toronto, Port Colborne and Humber- 
stone areas, 1',¢ bu., Bay Port area 
1¢ bu. (No reduction for mills in the 
West.) 








further declines. Although there 
seems to be very little free wheat 
available, it always seems to turn up 
from some source when needed. Kan- 
sas City receipts last week totaled 478 
cars, compared with 427 the previous 
week and 366 a year ago, and half of 
the wheat was for CCC 

Buying interest has been light 
Mills, particularly, have been indiffer- 
ent to offerings. Occasionally one will 
come into the market for specific 
types of wheat, apparently to use in 
blending out remaining supplies to 
ike stocks last just until new crop 
A merchandising firm was a 
prominent buyer June 1, causing the 
idvance in premiums 











2 


ZZZZZ 


_> 


Z2 


tel 4 total of 11 cars of new wheat 
were nspected at Ft. Worth May 30 
iding No. 1 hard and dark hard 


60-63 Ib. bu 13.35 t 16.65 pro 


! 
te with the average 15.10 About 


125 cars were inspected at Ft. Worth 


Wheat exports out of the Pacifi 
Northwest were restricted to the sale 
if 6,500 tons dark northern spring to 
Japan for July shipment. Japanese 
buyers were more interested in Cana 
dian and Australian wheat. India has 
switched its corn and milo money un 
der PL 480 and, reportedly, will be 
in the market this week for 15 or 16 


cargoes of white wheat for shipment 


through December 
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New President. Resigning recently as president of the Cream of 
Wheat Corp. was Daniel F,. Bull. He was succeeded by his son, David F. Bull, 
who had been executive vice president 







Hospitalized. Undergoing treatment for an infected colon in 
Menorah Hospital is Earl C, Garratt, Gilbert Jackson Co., Inc., Kansas City 
Mr. Garratt entered the hospital May 25 and expected to be discharged some- 







time during the week of June 1 










Chamber Director. The plant manager of General Mills, Inc 
in Buffalo, Willard H, Meinecke has been elected to the board of directors of 
the Buffalo Chamber of 





Tom Shields, left, veteran salesman in the St. Paul bakery trade, and Fred M. Atkinson, chairman 
of the boord of Atkinson Milling Co., who presented Mr. Shields with a wrist watch on behalf 
of the company. 





Commerce 






Veteran Salesman Honored by Atkinson 


PAUL 


University Board Member. vie secretary and a director 
of the MeCabe Grain Co., Ltd., W. Seott Neal, has been elected to a three- 
term on Manitoba Mr. Neal is 






ST. were in 1901 when he sold the sor 


After 58 years of call- 





veal the University of board of governors 






. . or " aker “¢ > 7 r« ’ m vay i< ys rry 
president of the Winnipeg Chamber of Commerce and also a director of the ("8 on the bakery trade in St. Paul, ghum produced on his father’s far 
. . . ey Shie » Atk g é s ) St. Paul, ; 
Manitoba and Canada Chambers of Commerce rom hields of the Atkinson Milling which was just south of St. Paul, and 
Co., Minneapolis, is going to take it was prepared for market by the 







Shields Sorghum Co. This effort 
which proved successful, was followed 


a little more easy 






Vice President. The general manager of General Mills, Inc., 


Mr. Shields has been named “‘super- 








































Chemical Division for the past four years, William F, Mitchell was elected a Visor of good will” for Atkinson. He by a number of employers but a 
vice president of the company at a meeting of the board of directors. Mr will remain on the payroll and will ways the buyer was the St. P 
Mitchell, whose appointment was announced by C. H. Bell, president of GMI put in a few hours for the company baker , ; : 
, : each week In 1905 Mr. Shields joined Armou 
ined the company in 1955 after 19 years’ service with the Penn Salt Manu Ae of Jems 1. Mir. Ghickds was mur & Co. where he remained until 1911 
facturing © ceeded in the St. Paul territory of when he took a position with the 
Atkinson by Joseph T. Brannigan Cudahy Pork Co. From 1912 to 1918 














who is well known to the St. Paul he was with the Maas Keefe Co. Du 
and southern Minnesota baker trade ing the war years of 1916 to 1918 he 
Officials of Atkinson and other also worked nights at the Stillwater 
friends and associates of Mr. Shields Ordnance Co. making 196 mm, shells 
° gathered to honor him at a dinner for the French army. Later in 1918 
May 27. T. J. Whalen, sales manage1 he took a new flour selling position 
/ e for Atkinson's Northwest division In 1923 Mr. Shields became associated 
commented “I think Tom could with the St. Paul Milling Co. Then 
By John C | move from any mill and take most he was with Tennant & Hoyt fron 
y 2onn Lipperly of the bakers with him 1934 to 1941 when he joined Atkinson 
Fred M. Atkinson, chairman of the What is M1 Shields’ viewpoint 
board, presented an Omega wrist ifter more than half a century of 
watch on behalf of the company to calling on the bakery trade? He 
° . . : 
Mr. Shields ; t to “sti ummed it 1 r s friends ar 
Pressure to Release Stockpile wg as ind old him oO still summed i ip for h Y 
have all the friends you made is a_ associates this way 
WASHINGTON Pressure is build- sales without a six-month notice. It wonderful record.” “Bakers said Mr. Shields ir 
up to release the government is possible that Congress will be Mr. Shields’ first calls on bakers _ nicer to call on than they ever were 
trategic stockpile of copra oil now asked to amend the limitation to 
unoflicia reported at) 275 million make copra oil available promptly 
pound The industry committee of Few persons know the quality of 
the U.S. Department of Commerce the stockpile, but it is suspected that 
the Defense Department is willing to 
ha re ( led reiease ot this 
ae ' dump it since copra oil has lost the 
ckpile at the rate of 5 to 10 ; 
; : ‘ mi department's attention for military 
| ! | i onth purposes 
The U.S. Department of Agricul- Government officials reject the plan 
ture att that it Wants to con- to release the stockpile at 5 to 10 
e General Service million pounds a month. They would 
Agen t the ( odity Credit prefer authority to dump the whole 
Cor] tI whole stockpile iccumulation, but they suggest that 
Without qualif tion. Liquidation of such disposal be retained in the 
the mistration of copra hands of USDA to prevent dumping 
IS now a cle tv. As the law that could ruin the current edible oil 
mW , mA ike such market price 
eee eee — 
(4 Pa Vee 
i. r a Be = 7 
S . 
a alute to Frank McGregor Here ore the friends and associates of Mr. Shields who gathered to honor him at a dinner May 27 
WASHING ’ ; Sealed, left to right, are Joseph T. Brannigan, who has succeeded Mr. Shields in the St. Paul 
PEE NG Tf . Ss every tish bac rround to break with the territory for Atkinson; Mr. Shields, and Mr. Atkinson. Standing, left to right, ore Art Grawert, 
where n silent manual beokkeeping past of CCC and Brechet & Richter Co., president of the Minnesota Allied Trades of the Baking Industry; Frank 
ae : = ; McConnell, Maas Keefe Co., St. Paul, a long time friend; M. W. McCormack, Atkinson; George 
Salute ( ‘ ( to to introduce modern business i Able, Ramaley's Catering Co., St. Paul, a long time friend; T. J. Whalen, Atkinson; Pau! Norman 
Frank MeQGr lent chinerv into regional offices, thereby Baker Boy Bokery, St. Paul, president of the Associated Bokers of St. Paul; Robert Baldinger 
eee ee : : , “1 eP. <ted Baldinger Bakery, St. Paul, the third generation of a St. Paul family of bakers who have been 
cnarge t ) ( not only reducing costs of handlins buying from Mr. Shields, and James M. Long, Minneapolis, secretory of the Minnesota Bakers Assn 
dity Credit Cor] l tiative ir CCC business but also speeding up 
bringing modern bus chinery operations in this period when Ezra 
into the operations of U.S. Depart Taft Benson, secretary of agricul- BAKERS CLUB DEATHS Food Co., a New York firm. Mr. An- 
ment of Agriculture n pl ns ture, was trying under Public Law CHICAGO The Bakers Club of derson was president of Anderson 
during a period in which mo 180 and other legal instruments to (Chicago recently received notification Baking Co., Warren, Pa. Mr. Dodson 


surpluses of defaulted ! ins 
might have zoomed costs 
CCC operations manyfo 


It 


reduce government 


stockpiles 


surpluses in 


The McGregor enterprise is one of 


took an American w t ‘ COMMENT, 





of the death of three of its members 
Donald L. Hunt, Nels Anderson and 
Roy Dodson. Mr. Hunt was a partner 
and sales manager in Pure Gluten 





owner of Enrichment Prod 
New York firn nd 


enroute to the Virgin Is 


was the 
ucts Co., also a 
died while 


lands 
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“Yes!...Our Mills a1 


Frank Lindholm, Superintendent of our Hastings 
Mill, Hastings, Minnesota, is proud to show 
“Mr. American Farmer’”’ one of our mills on his 
tour of King Midas. We are a milling company 


that has always based its operations on main- 


999 
. 


right up to date 


taining the most modern mills to produce the 
highest quality flour. 

Constant vigilance and the highest milling 
integrity, to continually produce the best, that’s 


what King Midas stands for, that’s what we do! 





“ a 
On the job 
FLOUR MILLS when it counts... 
AMERICAN NATIONAL 


MINNEAPOLIS 


RED CROSS 
MINNESOTA 





ies | 
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| ee time to time, question has 
arisen as to just what the Allied 
Trades of the Baking Industry does 
Most persons, making such inquiry, 
show lack of knowledge of what is 
going on in the industry and the rea- 
sons why it is possible for allied men 
to be of vital service, without step- 
ping out of the true province of ATBI 
Our constitution, by-laws and code of 
ethics are cleat 

Through cooperative efforts of al- 
lied men, it is the aim of ATBI to 
bring new life, power and influence 
to the baking industry by promoting 
the interests of all national, state and 
identified with the 
as all allied 
tradesmen their affili- 
We all are conscious of the ad- 


associations 


industry 


local 
baking as well 


regardless of 


ation 

intages of being a part of the pro 
duction of baked foods, the world’s 
most valuable food products. Bakers 


are encouraged to realize that the 
ATBI is to be of service and 
Promotion and en- 
couragement of efficiency by each 
member are sought to effect better 
service to fellow members and society 
in general, and thus broaden the scope 
of the baking industry and _ allied 
trades 

rhe 
Is Strength 


pirit of 
to help the baker 


motto of ATBL “Cooperation 
means promoting mutu 
al understanding and will be- 
tween the baking industry and the 
allied trades to the end that the pub 
served 

the American Bak- 


Ot rd 


lic may be better 


Over the years 
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Allied Man Earns His Recognition 


By William A. Lohman, Jr. 


William A. Lohman, Jr. 


ers Assn., American Institute of Bak 
ing, and Associated Retail Bakers of 


America have created programs that, 


in many ways, contributed to prog 
ress for example, gaining a great- 
er understanding of the fine nutri 


tional properties of bread, specifically 
enriched bread, pointing out the ad 
vances in production, distribution 
modern merchandising and promo 
tional work, and representing the in 














// 


the priceless quality in flour 


yours always with... 


ANGELITE—cake flour 


rokete) 41 3 KIN G—cookie 


and dough-up flour 


CRACKER KIN G—cracker sponge flour 
GRAHAM KIN G— 100% soft wheat graham 


PASTRY KING—low viscosity flour 





Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC... INDIANAPOLIS 9, IND. 





dustry in political, as well as eco- 
nomic circles, especially protecting 
the rights of bakers in difticult war 
times and in the era of NRA, OPA, 
etc., etc. 

As you can see, this covers a di- 
verse number of interests and topics 
Even the question of having bakers 
support their own organizations and 
utilize these wonderful programs re- 
quires the dissemination of informa- 
tion—and even persuasion—to gain 
the necessary participation. Perhaps 


it should not be so, but nevertheless 


it is. In the matter of relaying items 
that will be useful to bakers in the 
use of new products, profit oppor- 


tunities, and advanced planning, the 
role of the allied man is a very de- 
cisive one 


Positive Actions 

In some parts of the country, al- 
lied men have done yeomen’s work 
by getting doctors, dentists, nutrition 
teachers—and others who sway public 
opinion—to understand bread and 
baked foods better. They have made 
the grocery trade a little more con- 
scious of the profit and merchandis- 
ing advantages of popular brands of 
baked foods. These positive actions, if 


they could be measured in dollars 
and cents, would represent a huge 
expenditure. Not even the largest 


could afford to hire such man- 
have the advantage of a 
nationwide organization to support 
the industry—and, therefore, the in- 
dividual bakers in all communities! 
In addition, at every important con- 
vention, conference or other gather- 
ing that is held nationally or locally, 
the allied man is strongly in attend- 
working on committees, and 
acting in various capacities to light- 


bake1 
power to 


ance 


en the burden of the leaders of the 
baking industry who have a heavy 
responsibility thus freeing more 


bakers to attend their sessions with- 


out being encumbered with many 
of the organizational jobs that take 
time and numbers of men. 


Realizing the need to bring together 
the baking industry's demand for 
trained young men and the baking 
schools’ ability to supply them, ATBI 
compiled a booklet entitled “Hand- 
book on Baking Schools,” and wide- 
spread distribution has been gained 
rhis is a typical high-minded attempt 
young men who look for a 
career and the baking industry which 
young blood for future devel- 
opment 


to serve 


needs 


Supporting Agency 

The local organizations of the allied 
trades use the national body as a 
focal point in contacting the baking 
organizations, and make their services 
manner that will not 
from the bakery organiza- 
own efforts. This is very im- 
portant, and is probably why many 
people do not credit the allied trades 
with doing the big job that is accom- 
plished. The allied trades cannot origi- 
nate these programs—they must car- 
ry on and be a supporting agency 
which is a lesson we have learned 
from the leadership of our past execu- 


available in a 
detract 


tions’ 


tives and our present secretary, who 
keeps us from getting out of our 
sphere by concentrating our efforts 


where the most good will be done 


In turn, throughout the area, some 
of our local organizations are unusu- 
ally effective, and do a tremendous 
job of providing programs that have 
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EDITOR'S NOTE: Mr. Lohman is 
vice president of General Mills, Inc., 
Minneapolis, and president of the 
Allied Trades of the Baking Indus- 
try. He originally presented these 
remarks before the recent 10th an- 
nual assembly of Pennsylvania Di- 
vision No. 4, ATBI. 





a benefit locally, but which have de- 
veloped features that impor- 
tant that they become national in 
scope. These strong organizations are 
the best boosters of our national 
group (and of course the national 
body relies upon these workers for 
new ideas and for inspiration) 

One cannot work with the allied 
men for any length of time without 
being sold more every day on the ad- 
vantages of the Allied Trades of the 
Baking Industry. It is amazing to 
see men, who come from very com- 
petitive fields, throw their entire en- 
ergy wholeheartedly into a program 
that does not contain any direct com- 
mercial benefit their one thought 
is doing that which is best for the 
baking industry and allied organiza- 
tions. Such an attitude breeds a warm 
feeling of friendship and this really 
is the payoff. Occasionally, we may 


are so 


think ATBI work takes too much 
time away from our particular ac- 
tivity, but it is never thought of as 
a chore or a burden, because every 
year there is a widening of friend- 
ships that are true and firm and 
which give a great amount of per- 
sonal satisfaction. Therefore, it can 


be attested to that ATBI is a vibrant 
and moving body, geared to do good 
for the baking industry, 
small, local or national, and we be- 
seech your understanding and 
eration in our attempts to do an even 
better job as we go forward! 

Please submit your ideas and sug- 
also your constructive criti- 


large or 


coop- 


gestions 


cisms—because we can always im- 
prove, and we want to make next 
year an even bigger success so more 


ATBI is a 
adjunct of 


people will realize that 
factor and an important 
the baking industry itself 


BREAD |S THE STAF . 


AIR Babine Clase 
Will Have Foreign 
Students Enrolled 


CHICAGO—Five men from outside 
the U.S. are on the enrollment roste1 
of Class No. 76 which begins at the 
American Institute of Baking’s bak 
ing school on Aug. 3. They are from 


Norway, Venezuela, England and 
Canada. Other applicants are from a 
dozen states in the U.S 


According to information from 
AIB, the class will have a substantial 
background of baking production 
sales, management and ownership ex- 
perience when it starts. A number of 
the applicants are college graduates 
or have had two years 
training 

Baking experience indicated on ap 
plication forms shows industry back- 
ground as cooks and bakers in both 
the Army and the Navy, as hotel 
chefs and bakers, as bakers in a uni- 
student union, and a produc 
background through the scale 
apprentice up to 
positions 

Major and endowed univer- 
sities and colleges, plus several junior 


of college 


versity 
tion 
from supervisory 


state 


colleges, are among schools represent- 
ed by the applicants. Class No. 76 
still is accepting enrollments, and ap- 


plications should be made to Alpha 
Carlson, Registrar, 400 E. Ontario 
St., Chicago. The class will be grad 


uated Dec. 18 
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HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW  (Qaeitaiseriag 


> . Triy.y. 
1912... housewives 
a 


y 4] , 
opened fheir doors tos rangers, 


only to tind they rere ft? endly 


ack in 1912, house Wives opened their 
doors to strangers, only to find they 
were friendly Fleischmann canvassers! 


a) 


Consumer research in that day and age 
Well, you could say that these men were 
the forerunners of today's survey takers. 
For Fleischmann actually sent men, door- 
to-door, to sell American housewives on 
the advantages of yeast-raised bread 
baker’s bread. A brand new idea that was 
credited with converting many a house- 


wife. Apparently, Fleischmann’s canvas- 


11D 


Sers dla a yvood 


Today, Fleischmann continues its inter- 
est in the bakers’ customers. Take our 
Consumer Panel Report. Here, for the 
first time, America’s bakers get a detailed 
picture of consumer purchases of baked 
foods—by region, city and family size, 
and income. Never before has the baking 

F 


, . 
Indu ryuobeen pre ented ich pertinent, 


; ; ; 


f y) on abou CW fomers. 


iN¢ ii nad 


Ask your Fleischmann representative 
for a copy of our Consumer Panel Report. 
You'll find it another instance of Fleisch- 


mann’s service to bakers. 





MEASURE YOUR YEAST BY-THE SERVICE YOU GET 
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‘Night on the Town’ 


Program Offered to 


DAYTON, OHIO—A. D. Ackerman 
& Associates, sales training consult- 
ants, have announced a new program 
designed to stimulate better sales- 
manship among retail sales people, in- 


cluding bakeries. The new plan is 
titled “A Night on the Town,” and 
provides a combination of a “night 


and an edu- 


out” with entertainment 
cational program for sales personnel 
Inspirational sales ideas are pre- 
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conventions, as well as staging train- 
ing meetings and style shows for re- 
tail bakery salesgirIs. 

A “Night on the Town” is available 
to local retail trade associations or in- 
dividual stores with larger sales staffs. 
It is designed for groups of 100 or 


Sales Training 
Retail Bakeries 


sented in an entertaining manner 
through the use of films, dramatics more and is usually staged in a hotel 
and discussions, according to A. D ballroom. Mr. Ackerman states that 


every effort has been made to provide 
maximum benefit at a low cost by 
offering a package program specifical- 
ly designed for retail selling that can 
be repeated to other groups. All de- 
tails for arranging and staging the 
programs are handled by members of 
his staff, and the total price a person 


Ackerman, head of the firm. 

Miss Kay Williams, director of re- 
tail training for Ackerman, is in 
charge of the program. Miss Williams 
is well known in the bakery and food 
industries, having spent many years 
traveling from coast to coast as a 
speaker at local, state and national 





PLANNING TO CONVERT TO BULK FLOUR? 


Your actual cash 
savings pay fora 
FLUIDIZER® air 
conveying system in 

30 months! Fluidizer 
Finance Plan limits 
initial capital outlay. 





















FLUIDIZER AIR CONVEYING SYSTEM 


(Medium Capacity — Automatic) 
——————— AUTOMATIC DIVERTER 
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The Fluidizer Finance Plan is designed 

to enable any bakery to convert to bulk flour 
immediately with a minimum capital 

investment. The financial data set forth below is 
based on the illustrated system, it 

is just one of the many Fluidizer system 

designs available in all price ranges. 

Costs of systems depend on utilization of your 
present facilities and capacity 

requirements. Call for free engineering estimate. 


Cost of a complete Fluidizer system (see 
drawing) including custom engineering, mech- 





Most bakeries 


has been bulk flour purc 


air conve 
Benefits 


ying systems 
gained by 
cash savings of 
about Lle per CWT on 
shrinkage ! sanitation 
input of 1000 CWT per week 
amount to ab t $1 
in bulk starct 
Edmunds i 
ean install b 


1 sugar 


ean be fully verted at a 


OFFICES: 


Minneapolis— Main Plant 
Hopkins, Minn | 


Chicago— Regional Office 
























will be fully converted in 


hasing and in-plant 


conversion include 
lie per CWT on the bag and 
1utomatic handling, 
Based on flour 
cash savings 
00 per ye 
ire even higher. 
ted that smaller bakeries 

handling systems that 


anical installation, automatic controls and 





“IN 2 YEARS —- MOST BAKERS electrical installation... .$30,000.00 
WILL BUY BULK FLOUR” Less 20% down payment __ 6,000.00 

The coat eficionciea and higher sanitation $24,000.00 
eo epee me Plus 30 month carrying charge............... 3,000.00 
handling system” according to Wiliam $27,000.00 
— ae ne: S ee ee Oe Monthly payment (30 mo.) $ 900.00 


Flour uSage..... .1000 CWT/per week 


two year iceording to Edmunds, “since ” 
present unconverted bakeries’ financial bal 

heet ire now reflecting the problem Bulk Savings. ical $0.24 aad Cwr 
of the high cost of hand labor and a need 
for more efficient use of existing facilities Total savings onl month sigs -$ 1,000.00 
he price ceiling on the retail market for 
flour products is causing bakery executives Total Savings 30 months ieee -$31,200.00 
to search for new sources of profit through 
production efficiencies Cost of System. . (per month)$ 900.00 

Ihe solution for many industry leaders Cash saving with System 


(per month) $ 1,040.00 


a © ee 
Fi pGfzer ® Most advanced in 
@ 3 if ; odern air handling 
uid) wcll mo 
THE FLUIDIZER COMPANY 
A DIVISION OF SUPERIOR SEPARATOR CO. 


121 Washington Avenue South, Hopkins, Minnesota 
WEst 8-7651 





ar. Savings 








later date. 








REPRESENTATIVES: 


Akron 
Baltimore 
Houston 
Los Angeles—R. E. Schneider & Assoc. (Tustin) Reaneke—W. R. Mayes Co 


St. Levis—K. W. Rodemich Co. 

Seattie—The Temco Co 

Buftale— Danforth & Cunningham (Orchard Park) 
Leuisville—E. Diatikar Co. (Jeffersonville) 


Philadeiphia—Joos Equipment Co 
(Bryn Mawr) 


Pittsburgh— Control Equipment Dist 


M. Momchilovich Co. 
Robert Case 
Cook Baking Service 


June 2, 1959 


is just about what would be paid for 
a good dinner. 

The “Night on the Town” idea has 
been developed by Mr. Ackerman over 
a period of years and, he claims, it 
has emerged as a most effective and 
economical method of building em- 
ployee morale and good will by mak- 
ing employees more sales minded and 
more receptive to training 

In his announcement of this new 
program, Mr. Ackerman has asked 
retail store owners to carefully con- 
sider these benefits 


1. The pleasureful reaction of 
salespeople when they invited 
to the finest hotel in town with the 
glamorous atmosphere which pre- 
vails. To store owners, a hotel ball- 
room may be just another 
but to most salespeople it is some- 
thing special. It offers them an op- 
portunity to up” and 
someplace where they do not nor- 
mally go. 

2. If salespeople are not now 
“sales minded,” and unfortunately 
too many of them usually are not, 
this will provide an opportunity for 
them to become stimulated by hear- 
ing and seeing experts in the field 


are 


room, 


“dress 


go 


of sales training show them the 
benefits of improving their sales 
ability. “Selling Is Fun” will be the 
theme. Mr. Ackerman says that 


this part of the program alone will 
return to the owners within two or 
three days the $5 to $7.50 a person 


which is the cost of attending this 
program. 
3. For those businessmen who 


have problems getting their sales- 
people to accept training or even 
selling suggestions from the “‘boss,”’ 
a “Night on the Town” will con- 
vince salespeople of the personal 
importance to them of accepting 
suggestions for improving their sell- 
ing ability. As specialists in this 
field, Ackerman effectively creates 
a “selling enthusiasm.” 


4. Mr. Ackerman states that the 
“Night on the Town” program 
should make an outstanding con- 


tribution to employee morale, which 
factor employers consider so vital 
to the success of any company 


5. Although it is possible for any- 
one to stage something similar to 
“A Night on the Town,” the stag- 
ing by professionals in the high 
class atmosphere of a community's 
finest hotel appears to be the most 
effective method, maintains Mr: 
Ackerman 


Complete details will be sent upon 
request, and bookings are now being 
made for 1959. Requests for booking 
the “Night on the Town” program 
should be addressed to Miss Kay Wil- 
liams, A. D. Ackerman & Associates, 
503 Patterson Rd., Dayton 19, Ohio 


BREA S THE STAFF F F 


NEW HEADQUARTERS 
NEW YORK —- Staff Supermarket 


Associates, Inc., has opened its New 


York headquarters at 200 Fast 42nd 
St., Leonard H. Kanter, president of 
the newly-incorporated organization 


of medium-sized supermarket chains 


announced. Incorporated last Janu 
ary, Staff now represents 10 chains 
with a total of approximately 200 
supermarkets operating from _ the 


East to the Middle West with an esti- 
mated combined annual gross of more 
than $200 million. It is expected that 


by 1960 it will include over 400 super 
markets doing an annual gross of 
half a billion dollars. While they are 


members of Staff, each partner chain 
retains its own corporate identity and 
operates as an independent store 
group 
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“Know -How” and “Want-To” 


All the “Know-How” in the world would be largely 


wasted without equally generous portions of 
“Want-To.” 


Here at Gooch’s our people are trained craftsmen in 
all phases of milling. They know how to clean, blend 
and temper wheat for proper milling. They know 
how to set the rolls, purifiers and sieves for the gran- 


ulation and purity of our product. 


Yes, they know how to do all of the things that must 
be done to produce a Bakery Flour that will give top 
performance. But, most of all, to serve you best, we 


Want-To do these things exactly right on every ship- 


A flour we recommend to ment of 
all bakers wanting the 
best in a Hard Winter 
Wheat Flour. 


SPRING LOAF 
This is our top-quality 
Spring Wheat Flour. 
High Absorption 


oe G O O C i=! | S te ST 


A strong protein Spring 
Wheat Clear Flour with 
good absorption. Identical 
GOLD NUGGET a OU S 
Our finest quality Spring Performance 
Wheat Clear Flour. Our 


friends say its Tops in 
its Field. 


WHOLE WHEAT 
Hi-Protein Spring Wheat. 
Milled especially with a 
rich wheaty flavor for the 
baking trade. 


RYE FLOUR 
Pure or blended to fit 
your requirements. 
Milled with the flavor 
left in. 











— 


Goocu MILLING & ELEVATOR Co. 
LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 
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The Future—and Frozen Baked Foods 


... there are many unresolved questions about 


frozen baked foods . . . only time and experi- 
mentation can give the answers . . . but there is 


good reason to be optimistic about the future... 


N total production and value of 
I products the baking industry 
ranks first among food manufacturing 
of the produc- 
while 


industries. Some 52% 
tion is sold in 
the remainder is supplied to institu 


retail bak 


grocery stores 


tional buyers or is sold by 
eries and delicatessens 
In 1957 the total 
bakery products sold in grocery stores 
the U.S than 


retail value ol 


throughout was more 


BBB III IS 

EDITOR'S NOTE: Mr. Bechtel is 
director of laboratories of the Amer- 
ican Institute of Baking, Chicago 
His address was presented before the 
recent annual meeting of the National 
Association of Refrigerated Ware- 
houses. Members of the association 
expressed a keen interest in the fu- 
ture expansion and use of freezing by 
the baking industry. 


OBA DD DPI 


3.2 billion dollars. It amounted to 
nearly 9° of total 
food. The total weight of the 
products of during 
billion 


grocery stores 
sales ol 
wholesale bakers 


the same year was over 15 
pounds 

While many people probably do not 
bakery foods as being 
with the excep 


very 


think of most 


perishable 


tion of 


they are 


cookies and crackers 


By WELKER G. BECHTEL 


When stored at any tem- 
perature from that of midsummer 
heat down to 15° F. they lose palat- 
ability rapidly, and after a few days 
In addition, most of the 
to spoilage by 


perishable 


become stale 
products are subject 
micro-organisms 
The staling of bakery foods causes 
both the 
Figures for 


a great economic loss to 
consumer and the baker 
other products are not available, but 
stale bread returned to the wholesale 
for many years, averaged 
about 5% of his total bread produc 
tion. This amounts to more than 600 
million pounds a year and represents 
many millions of dollars. It 
has been estimated that the volume 
of stale bread returned would be suf 
ficient to supply all the bread re 
quired by one of our largest cities 


baker has, 


a loss of 


Value of Freezing 

Freezing is the only process known 
by which the freshness of the perish- 
able bakery foods can be maintained 
for long periods of time, and by which 
spoilage due to bacteria and mold can 
be prevented. When bakery foods are 
properly frozen and are kept at 0° F 
they can be stored for many 
with negligible fresh 
ness. Freezing thus offers the bakin 
industry and the consumer the means 
for minimizing due to stalin 
and for preventing spoilage 


or below 


weeks loss of 


losses 


Because of this, freezing is being 
used by the baking industry to a 
limited extent. One reason is that it 
enables bakers to extend their mar- 


kets. Bread and other yeast-raised 
products and pies are among the most 
The market 
has been limited 


perishable bakery foods 
for a bakery 
to an area which can be served with 
in a few hours after baking. By freez 
ing, a single bakery can serve a vast 
ly expanded area. One bread baker 
serves the entire eastern U.S. from a 
single bakery in New York state by 
freezing his bread and shipping it in 
freezer trucks to its destination 


single 


A second reason for freezing is to 
even out day-to-day production fluc 
tuations. Consumers do not purchase 
the same amount of food each day 
More than 40% of the pur- 
chases of bread occur on Friday and 
Saturday. Other production fluctua 
tions occur because of holidays which 
require large amounts of 
Summer holidays, for example 
Picnics mean sandwich 
buns in amounts far higher than nor 
mal. These fluctuations diffi- 
culties in bakery production schedules 


week's 


specialty 
foods 


mean picnics 


cause 


and may require extra help or over 
time wages on days of heavy produc 
tion. Some bakers even out produc 
tion by baking part of their antici 


pated needs ahead of time to build up 
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Welker G. Bechtel 


a limited inventory of frozen products 

Certain specialty items are sold in 
relatively small volume, yet must be 
produced daily. This adds to the cost 
of production in 
example, because of the time required 
up equipment and to clean it 
Economics can be affected by baking 


several ways; for 


to set 


such items in large amounts at one 
time. Some bakeries are doing this 
freezing the reserve supply until it 


is needed In 
serving different areas with a bakery 
items 


one case a company 
in each, bakes some specialty 
entirely in one plant and other prod- 
ucts in another. The items are frozen 
and shipped from one area to the 
other 

Most bakeries operate on a six-day- 
week With a 


for labor, work schedules are adjusted 


schedule 40-hour week 








KEEP THIS 


UNDER YOUR HAT: 





WE SUPPORT 
WHEAT FLOUR 
INSTITUTE 











QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 
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SMEDLY... WHAT HAPPENED To OUR UNIFORMITY? . 


| 
) 
| 











Se — _ — — — _ — 














THERE'S YOUR ANSWER, 
CHIEF... HAROLD'S IN LOVE! 
GIVE ME A FREE HAND 
AND )'LLFIX THAT. 
































NOW THAT'S MORE LIKE IT, BOY. WHAT 


DID YOU DO... 
FIRE HAROLD? 





HECK NO,CHIEF, | JUST 
TOLD HIM WE WERE 
SWITCHING TO 
DRINKWATER,,.HE 
FORGOT ALL ABOUT 
THE GIRL! 






































MoRAL: The uniformity in Drinkwater Flour 


is a baker’s dream come true. The most 
rigid tests assure the same high quality, 
order after order. 


PROUD TROPHY WINNERS USE DR/NKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
A Division of Burrus Mills, Incorporated 
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to minimize overtime payments. Now 
we hear suggestions for a _ shorter 
work week. This may increase the 
difficulties of such adjustments and 
make it advantageous to operate the 
bakery on a shorter work schedule, 
freezing part of the production. As 
labor costs go up, the advantages to 
be obtained by freezing may become 
of increasing importance to the bak- 
ing industry 

There is another possible advantage 
to freezing which is intangible and 
therefore difficult to evaluate. Fresh- 
ly baked foods are the most palatable 
and tempting. In a study conducted 
some years ago, it was found that a 
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family served bread one day old ate 
about one-third less than when served 
bread the day it was baked. With our 
present distribution and shopping pat- 
tern, a great deal of bread reaches 
the consumer when it is a day old 
and often is not eaten until the day 
following. If bread were frozen as 
soon as possible after baking, and if 
it could be distributed and retailed 
frozen, it would reach the consumer 
nearly oven-fresh. It is possible that 
this would materially increase bread 
consumption. The consumer might 
even be willing to pay more for the 
added quality of the product. 

The entire baking industry is aware 


of the potential values of freezing its 
products. The industry is also aware 
that there are problems to be over- 
come before freezing can be adopted 
generally. One is the cost of freezing 
and frozen storage. The industry as 
a whole is not convinced that the cost 
of freezing will be less than the sav- 
ings which can be effected. Increased 
use of freezing by the baking industry 
will be dictated entirely by economics. 
If bakery foods are frozen, will sales 
and profits of the industry increase 
because of greater consumer accep- 
tance? Will savings in labor costs, in 
greatly decreased loss from return of 
stale products, and from lowered dis- 













At Your Service 
Fer Shop 


Demonstrations 





225 Fourth’ Ave 292! S$. Haskel 





Valuable Ingredients for Bak 


BROLITE COMPANY inc. 


ve 
Dallas 10 Texe 








All Ingredients In 


\ Are Accepted Under the 
' BREAD STANDARDS 


BROSOFT is a Tenderizing Agent 









All Vegetable 


Emulsifier 


(Lecithin and 


Associated 
Phosphatides)— 


Flour—Mono and 
Di-Glycerides— 


Wee eel meni 
— Salt 





with high powers of emulsification and dispersion— 
resulting in activity for combining shortening 
and water and other ingredients of the dough. 


BROS OFT .. 





a Proven Ingredient 


Produces tenderness of crumb and crust, improves texture. 
Better eating and keeping qualities. Easier machining 


5 F ‘ > 


2542 ELSTON AVENUE, CHICAGO 47, ILLINOIS 


and make up. Smoother slicing — no gumminess. 


BROSOFT is a Convenient Dry Product 


IN. oT RT 
Easy to handle—requires no change in shop procedures. 


ers — Since 1928 





Woosh At 


June 2, 1959 


tribution costs because of serving 
smaller retail outlets less frequently, 
more than offset the costs of freez- 
ing, frozen storage and distribution? 
The future of frozen products de- 
pends on the answers to these and 
similar questions 

The greatest advantage of freezing, 
both in the baking industry and to the 
consumer, can only be gained if the 
products reach the consumer in the 
frozen state. Bread is the principal 
product of the industry in value and 
in poundage. Of the $3.2 billion spent 
in grocery stores for bakery products, 
$1.75 billion is spent for bread; nearly 
$600 million is spent for sweet rolls 
cakes, pastries, pies and doughnuts 
and over $900 million for crackers, 
cookies and related products. Cookies 
and crackers have a long shelf life 
without freezing 

The most popular types of bread 
occupy about 170 cu. in. per pound, 
so that 100 lb. of this bread occupy 
10 cu. ft. Contrast this with the typi 
cal package of frozen fruits or veg- 
The 10 oz package 
33 cu. in., or there are 53 cu. in. per 
pound. One hundred pounds of such 
products occupy slightly more than 3 
cu. ft., or less than one-third the 
space of an equal weight of bread. To 
bread requires large freeze 
storage capacity. To keep it frozen 
until sold at retail would require not 
only a great deal of display freezer 
space, but a large capacity freezer in 
the store for the reserve supply 
Freezer space in retail stores is lim- 
ited and there is keen competition 
among foods for the available space 
Bread, because of its bulk, would of 
fer a low return per unit of freeze! 
Perhaps this could be 
in part by making a more compact 
loaf of bread. Such bread, with about 
two-thirds of the bulk of the 
popular types, is regularly sold in all 
markets. Would the who 
now buys the large 
cept the smaller loaf if 
answer is not known 


etables occupies 


freeze 


space solved 


most 


consume! 
volume loaf ac 
frozen? The 


The greatest immediate opportuni 
ty for freezing appears to be offered 


by the $600 million worth of sweet 
bakery foods. Cakes ples, sweet rolls 
and other specialty foods, which oc- 


cupy less volume per unit weight, and 
which offer a higher profit margin per 


unit than bread, are now being of- 
fered frozen at retail 
Volume Increasing 

Recent figures on retail sales of 
these frozen bakery foods show that 
the volume is increasing, and that 


this growth has more than kept pace 
with the increase in 
prepared foods. Comparing figures for 
1954 and 1958, total retail sales of all 
frozen prepared foods have increased 
from 319 million pounds to 910 mil 
lion pounds, an increase of 185‘ In 
the same period, the sale of frozen 
baked products increased from 19 to 
31 million pounds, and the sale of 
frozen unbaked fruit pies from 27 to 
125 million pounds f 


, 
sales of other 


increases ol! 63 


} 


and 360%, respectively, or a combined 
average increase for bakery foods of 
240% 

The amounts of frozen bakery foods 
are at present small compared with 


total bakery production. But they are 
growing. Figures for 1958 show that 
frozen baked foods and unbaked fruit 
amounted to 17% of the total 
poundage of frozen prepared 
Recent figures show that frozen un- 
baked fruit pies are listed among the 
five best selling frozen prepared foods 
by more than 50 of the food dis- 
tributors in most 
try. Baked products are 
the five best-selling prepared foods by 
12% of the distributors in the Mid- 
west and 19° in the Northeast 


pies 


fox ds 


parts of the coun- 
listed among 
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ROCKY MOUNTAIN BAKERS—Denver was again the 
allied tradesmen who attended the 
recent Rocky Mountain Bakers Assn. convention. Among 
from left to right: Joseph 
Kehoe, Interstate Bakeries Corp., elected president; Mrs. 
Kehoe, and Harold Hurd, Mrs. Hurd’s Bakery, Denver; 


site for bakers and 


those in attendance were, 


the extreme right. 


Bakers Turn Out in Force to Attend 
Annual Rocky Mountain Convention 


DENVER—Bakers turned out in 
here to attend the  fast- 
information-packed 33rd 
convention of the Rocky 
Mountain Bakers Assn. held at the 
Continental Denver Motor Hotel. 
By their enthusiasm and attendance 
at special sessions, bakers left no 
doubt in the re- 
garding their interest in new pro- 
cedures, better ingredients, and im- 
proved ways of doing business. And, 
the final count was taken, 
outnumbered allied trades- 


force 
moving, 
annual 


minds of anyone 


when 
bakers 


men nearly three to one, testifying 
to their interest in the convention's 
activities. 


The first day’s program was given 
over to the wholesalers and the sec- 
ond day’s program was tailored for 


the retailers. C. J. Downing, Old 
Homestead Bread Co., Denver, was 
chairman of the wholesalers’ pro- 


gram. Lloyd L. Fisher, manager of 
the bakery packaging department of 
Crown Zellerbach Corp.'s Western 
Waxide Division, was the first speak- 
er. His subject was “A New Concept 
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‘rn Bakers Supply 
Pastry Shop, Grand Junction, Colo., and Mr. Colony at 


Douglas Cox, Continental Paper Products Co., secretary 
of the Denver Bakers Club, and James Holmes, Sr., West- 
ern Bakers Supply Co., Denver; James Holmes, Jr., West- 


Co.; Mrs. V. L. Colony of Vick’'s 


in Packaging.” He traced the history 
of bread wrapping from the first use 
of waxed paper in 1910 to the advent 
of polyethylene 

The luncheon speaker was Arthur 
chairman, Colorado Visitors 
whose subject was “Mr. Citi- 


stressed present day 


Bazata 
Bureau, 
zen Speaks.” He 
world dangers and advocated a united 
front on the part of both major poli- 
tical parties in order that “this coun- 


try may remain strong to face any 
danger that may come from another 
world conflict.”’ 

J. C. Bowman, president, Bowman 


Biscuit Co., Denver, opened one ses- 
sion by describing the new plant 
which his firm expects to open next 
This $8 million bakery, with 10 
acres under one will be one of 
the most modern plants in the coun- 


yeal 
root, 


try and will enable Bowman to in- 
crease production 2.5 times over the 
present plant, said Mr. Bowman 

A. J. Locatelli and James O'Dea, 


American Machine and Foundry Co., 
ran the film showing the Amflow 
Process featured by their firm 

Retail Bakers Day attracted retail- 
ers from Colorado, New Mexico, Wyo- 


ming, Utah and Montana. Mr. and 
Mrs. Henry Beebe, Beebe’s Bakery, 
Missoula, Mont., came the greatest 


distance 


The program was under the direc- 
tion of John Weisz, Weiss’ Bakery, 
Denver, chairman of the retail com- 
mittee. Showing of the Standard 
Brands, Inc., film, “Meal Time Is 
Variety Time,” opened one morning 


session. Speakers during the day were 
Alex Baumeister, Anheuser-Busch, 
Inc., St. Louis, who told of the super- 
for retailers 
and plan- 


market as a sales outlet 


He stressed careful study 


ning in entering this field. Jack 
Snyder Snyder's Bakery Service, 
Oakland, Cal., spoke on the value of 
cookies as sales boosters for retail 


bakeries 

Maurice Rust and Robert Ord, Rust 
Sales Co Denver, put ona skit. Mr 
Rust took the part of a hard working 
baker and Mr. Ord the allied trades- 
man making a regular call. A discus- 
sion of bakery prices brought out the 


fact that Mr. Rust, like a lot of other 
small retailers, is practically donating 
his time and work because he never 


down and figure out 
operation 

The discussion brought out the fact 
that it succeed in the 
baking business because there are so 


finds time to sit 


his costs of 


is possible to 


many avenues which allow individual- 
ity of production, sales and service 
To be successful, Mr. Rust and Mr 


Ord decided, a baker must do certain 
things: He must top quality 
goods, buy quality ingredients, render 
the best of have attractive 
displays, and bake a nice variety; his 


make 


service, 
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baked foods must have flavor appeal; 
quality workmanship is needed; clean- 
liness in shop and store is a must, and 
by all means he should know his costs. 
The operating cost of a retail bakery 
doing less than $1,000 a week, accord- 
ing to the figures of Mr. Rust and Mr. 
Ord, are: Material costs 37%, manu- 
facturing expense 10%, labor 18%, 
depreciation of equipment 2%, office 
expense 3%, rent 5%, sales expense 
8%, depreciation of store fixtures 2%, 
stales 3%. 
Sweet Goods 

John Ditmar, Durkee Famous 
Foods, spoke on sweet goods and ad- 
vocated a change of variety to do 
away with sameness. 

L. Carroll Cole, Cole Bakeries, Inc., 
Muskegon, Mich., president, Associ- 
ated Retail Bakers of America, said 
that “to include bakery retailers un- 
der the wage and hour law would 
break a lot of small bakeries.” A pro- 
posal to include retailers under the 
Wage and Hour Act is pending before 
Congress. 

Nearly 400 bakers and _ allied 
tradesmen, for one session, gathered 
in a private dining room of the hotel 
for lunch. The luncheon speaker was 
tevil J. Fox, Denver advertising man, 
whose subject “It Pays to Ad- 
vertise, ‘Sometimes.’ ” 

John Mock, Anderson-Clayton Co., 
opened one session with his subject, 
“Cakes.” The wedding cake and the 
special events cake are great business 
getters, he said 


was 


George Richter, Wesson Oil & 
Snowdrift Sales Co., stressed the 
value of sweet goods, with its wide 


field, to insure an ever-changing vari- 


ety of bakery products. Charles 
Heitzman, Westco Products Co., de- 
monstrated “three dimensional” de- 


corating. Robert Carpenter, Blanton 
Co. and Henningsen Foods, Inc., Den- 





ver, told of the new items in the 
tocky Mountain area. Esther 
(Turn to ROCKY MOUNTAIN, | 
ROCKY MOUNTAIN 
OFFICERS ELECTED 
DENVER — Officers of the Rocky Mountain 


Bakers Assn. to serve two-year terms on the 


boord of governors were elected at the re- 
cent annual convention. They are Eddie Gon- 
tales, Sr., Miller Super Markets, Denver; An- 


drew Keleher, Bender's Bakeries. Denver; Fred 
Kaeding, Mayflower Doughnut Corp., Denver; 
Don Fisher, Fisher Baking Co., Salt Lake City; 
Cc. J. Downing, Old Homestead Bread Co., 
Denver; John Weisz, Weiss Bakery, Denver; 
Ivan Schuster, Schuster's Bakery, Pueblo, Colo.; 
Gene Sneesby, Bunny Bread, Casper, Wyo.; 
James Holmes, Jr.. Western Bakers supply °., 
Denver; R. O. Harris, Colorado Milling Ele- 
vator Co., Denver; Vernon L. Dahil, Denver 
Flour Mills branch, Colorado Milling & Elevator 
Coc., Denver; Harold Carpenter, Interstate 
Brokerage Co., Denver. Maurice Rust, Rust 
Sales Co., Denver, was elected to fill the 
unexpired term of Ken McCourt, Western Wax- 
ide Division, Crown Zellerbach Corp., who has 
been transferred to New York. 

Governors at large ore: Tim Campbell, Hol- 
sum Bokers, Grand Junction, Colo.: Charles 
Hendoll, Marx Baking Co., Lamar, Colo.; Vic 
Colony, Vick's Pastry Shop, Grand Junction; 
Harry Liggitt, Rust Sales Co., Denver; Charles 
Love, Sherman-Love Foods, Denver; Williom 
Volimer, Volimer's Bakery, Denver: Verne F 
Gillan, Gillan Bakery, Fort Collins, Colo.; E. F. 
Petus, Ideal Bokery, Rawlins, Wyo.; W. F. Ed- 
words, Bowman Biscuit Co., Denver; Charles 
Fichthorn, Knoebel Mercantile Co., Denver. 

Holdover governors are Richard Knight, 
Macklem Baking Co., Denver; Don Blanchard, 
Mrs. Hurd's Bokery. Denver; Garland Long, 
Rainbo Bakers, Inc., Pueblo, Colo.; E. L. Mont- 
gomery. Golden Cream Donut, Denver; Robert 
Lines, Anheuser-Busch. Inc., Denver; Larry Tee- 
ple. Standard Brands. iInc., Denver; L. D. 
Click, Rainbo Bread Co., Inc., Denver; Sam 
Boscoe, Star Bakery Co., Denver; Orrill New- 
comb, Newcomb's Bakery. Denver; Joseph 
Kehoe, Interstate Bakeries Corp., Denver, and 
Douglas Cox, Continental Paper Products Co., 
Denver. 

The boord of governors elected the fol- 
lowing officers for the ensuing year: Joseph 
Kehoe. Interstate Bakeries Corp., president; 
Don Blanchard, Mrs. Hurd's Bakery, first vice 
president; E. L. Montgomery, Golden Creom 
Donut, second vice president; Fred Linsen- 
maier, Linsenmaier Bakery Service, secretory- 
treasurer (reelected). All ore from Denver. 

Honorary life members ore: Glenn L. Swain, 
Old Homestead Bread Co.: Arthur Vos, Jr., 
Macklem Baking Co., and James Holmes, Sr., 
Western Bakers Supply Co., all of Denver. 
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- Good bread is the product © 


of perfect fermentation... 


and fermentation starts 


in the yeast plant 


ANHEUSER-BUSCH, INC. 
Bakery Products Division 
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Arthur Olson, manager of Ken Kay 
Corp., 1851 San Diego Ave., San Di- 
ego, Cal., a firm which caters frozen 
foods, shortening and oil to bakeries 
and cafes, is planning to expand his 
plant within the next few months. 

e 

Paul T. Trask, advertising man- 
ager of Bowie Pies, 2961 K St., San 
Diego, Cal., announces that a new 


packing and wrapping area covering 

4,000 sq. ft. will be built this summer 
ae 

Mr. and Mrs. Jack Tanner, owners 

of Custom Food Service, 3178 Mid- 

way Dr., San Diego, Cal., have been 


granted an exclusive franchise for 
Parrish cake ornaments, a_ whole- 
sale line for bakers. The franchise 
covers the entire territory south of 


Newport Beach, and as far east as El 
Centro 
* 

Robert Sprague, sales manager of 
Continental Baking Co., 171 14th St., 
San Diego, Cal., announces the fol- 
lowing personnel changes: James 
Cannon was appointed manager of an 
in Carlsbad, Cal.; Dale 
promoted from route 


agency 
Schuldt was 





This is a new, low priced 


two sets of sheeting rolls 
provided. The variable speed Gy 
are optional. Bread moulding attachme 
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Moline Junior Proce 


lighly versatile and efficient machine, ideally 
suited for producing a wide variety of sweet goods and yeast raised fried 
goods. Up te 500 dozen per hour yeast raised donuts, bismarks, long 
johns, fried cinnamon rolls, or honey buns can be sheeted and cut out 
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its are also available. 


PERFECT UNIFORMITY 
GREATER YIELD 
GREATER PROFITS 


write today for complete details 


Moline i: 


PORATED 






DULUTH, MINNESOTA PP cian, 


June 2, 1959 


salesman to supervisor of division 
George Blackburn was pro- 
moted from supervisor, division sales 
to bakery sales trainer in charge of 
all training activities in the San 
Diego area 


sales; 


e 

Roma Bakery, 730 Sixth Ave., San 
Diego, Cal., which specializes in sour- 
dough bread and rolls, is p!anning to 
add three more sales routes in San 
Diego County within the next six 
months, according to Gordon Hessel- 
barth, owner. James May was hired 
recently as sales supervisor 

* 

Alex Kuhnel, manager, announces 
that a program of modernization at 
Royal Pie Bakery, 554 Fourth Ave 
San Diego, Cal., has been complet- 
ed. A 3,000 sq. ft. quarry tile floor 
and a new 60-pan oven were in- 
stalled at a cost of $12,000 

e 

American Stores, Inc., Syracuse, 
N.Y., is taking over the adjoining 
warehouse of the S. M. Flickinger Co 
on Thompson Rd. and will convert 
it into a bakery, adding several hun- 
dred employees. Bakery equipment 
for the new plant already has been 
acquired and conversion of the build- 
ing will be started soon 

e 

Helgath Bakery, 521 Sycamore St 
Buffalo, a firm founded in 1949, has 
been declared insolvent. A_ federal 
court petition specifying a plan of 
payment to creditors has been filed 
Liabilities were reported at $77,838.62 
and assets at $61,567.48 

a 

The Bakery Box Bakery has been 
opened in the Breitenstrater Square 
Shopping Center, Patterson Rd. and 
Wilmington Ave., Dayton, Ohio, by 
Sacksteder’s Restaurants, Inc. The 
bakery will operate at both the 
wholesale and retail levels, and will 
supply products to the firm's res- 
taurants in Dayton. 

® 

The Oliver Bakery, a new 
and wholesale firm, has been opened 
at Buffalo, Mo. The bakery has ap- 
proximately 4,000 sq. ft. of floor space 
and is owned and operated by Mrs 
Ernest Oliver 


retail 


* 

B'ack Horse Frozen Pastry, Inc 
Keene, N.H., recently acquired by 
Pepperidge Farm, Inc., will move its 
plant and 120 employees to Downing- 
ton, Pa., July 1. Richard G. David 
vice president, in announcing th 
move, said that all employees may 
move with the firm to its new loca- 
tion, thereby retaining all employ- 
ment rights. Or they may, as an 
alternative, obtain severance pay 

* 

Reel’s Pie Shoppe, Inc. Canton, 
Ohio, in receivership since the first 
of 1957, has been acquired by Alvi 
Wolf and other local investors. The 
new owners will operate the business 
under the name of Baketown, Inc 
Mr. Wolf will be general manager 
and secretary -treasurer. The pu 
chase price was 
$100,000 


¢ 


reportedly about 


oe 
Small Business Administration 
loans have been approved for Bill's 
Sweet Shop, Pueblo, Colo. ($20,000) 
and the Dixie Cream Donut Shop, La- 
Porte, Ind. ($2,500) 
@ 
Adams Baking Co 
Ohio, has expanded its 
of property to one square block with 
1009 Off 


Portsmouth, 
ownership 
acquisition of a parcel at 
nere St 
ao 
The Milan (Minn.) Bakery has 
opened in the newly modeled 
Anderson Im 


been 





(ndviduall taille 


tor 


superior performance! 
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Training Program for Route Salesmen 
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Cuts Turnover for Texas Baking Firm 


VICTORIA, TEXAS 
Co. of Victoria has reduced route 
salesman turnover, held down sell- 
ing experses despite increased oper- 
ating and—in addition-—hired 
above average routemen, all through 
an intensified training program. All 
new route salesmen take the training 
program 

When a man is hired for route 
selling, he spends two weeks in train- 
ing regardless of his sales experi- 
ence elsewhere. He is taken into the 
plant his first three days on the job 
to visit wth the superintendent, un- 
der the direction of E. E. Davis, 
sales manager, and in general b-- 
comes familiar with plant operation 
and exactly how the various bakers 
products are produced, handled and 
wrapped 

“We consider these first three days 
vitally important in developing a suc 
cessful route salesman,” dec'ares G 
M. Lee, director of sales. “After three 
days inside the plant, he is familiar 
with all our major products and 
knows, in a general way at least, 
how they are produced. He is bette 
equipped result of this knowl- 
edge, to talk about our products to 
customers and prospects. When we 
mention some phase of production 
later, he knows what we're talking 
about and is better able to use that 
additional knowledge in his selling 

After the three days in the p'ant, 
Mr. Davis talks to the new man fur- 
ther about the plant, the company 
and policies. He then as- 
veteran route man 
goes with the veteran 
fcr several d ivs, serv- 
ing as a of assistant, but mainly 
watching how the man operates. He 
is encouraged to ask many questions 


Lee Baking 


costs 


as a 


company 
hm to a 
new man 
route 
sort 


SINS 
The 


on his 


Route Assignment 

this phase of training he 
may go with two or even more route 
men, in order to get as varied a view 
of handling a route as possible. New 
of assigned only to 
best reliable route 


During 


men 
the 
salesmen 

After he ‘ral 
outside with route men, the new man 
then comes back to Mr. Davis, where 
indoctrinated in all 
the rout 
them out 
‘onsiderable 


course, are 


and most 


has spent se\ VS 


he is completely 
forms and reports used by 
and how to fill 
have gained ( 
in th's subject while work 
with other route men, that 
Mr. Davis’ main job is to check the 
new man and see that he knows how 
to handle all his reports 

Mr. Davis and the older route men 
also coach the new man in the details 
of handling bread and other prodve‘s 
and in the many minor and routine 
mechanical steps taken in the normal 


salesman 
He will 
knowledge 
ing 


so 


selling and delivery of bakery prod- 
ucts 

The new man, before he is ready 
for his own route, learns to fill out 


his order control sheet, his route con- 
trol re por t, how to use his reute book 
ind how to handle and report on stale 


bread control 

The new man receives a flat salary 
of $77.50 a week while he is in train- 
n ind this is his base pay when 
h oes to his own route 

Mr. Lee points out that seldom 
loes the company hire a trainee who 
lits during or at the end of his 


two weeks’ training period and there- 
uns up the over-all costs of sell- 


ing, because the management is care- 
ful to weed out potential “quitters” 
during the process of studying an 
applicant before actually hiring him. 
The company normally hires only 
family men, and it leans heavily to- 
ward those who have lived for some- 


Although the base pay for all men 
trainees and route salesmen alike 
is $77.50 a week, the average route 
salesman’s earnings run to $100 a 
week or a little better. This income 
is net to the routeman. The com- 
pany supplies truck, fuel, mainte- 














time in the area they are to serve. nance and even the uniforms he 
It studies a man’s application and wears. 
checks references to detect, if any, “We don’t maintain a route that 
pattern of short-time working habits produces initially less than $500 a 
“We know that a man has the’ week,” Mr. Lee explains, “and of 
Lee Baking Co. Elimi 
ee Baking Co. Eliminates Guesswork 
In Hiring Route Salesmen by 

@ In Plant Training 

@ Company Indoctrination 

@ Culling Quitters 

@ Using Its Top Men 
background and the inherent quali- course we won't keep a $500 route 
ties to make a good route salesman long, unless it shows definite signs 
before we hire him as a trainee,” of growing.” 
Mr. Lee stresses. “Thus we eliminate The salesman on such a route 
those who would take on the job draws the base pay of $77.50 a week 
basically for the trainee’s salary and, to increase his own earnings, 
The company obtains some good he obviously must increase the sales 
route salesmen from the ranks of on his route beyond $775 weekly, 
part-time “hot-shot” deliverymen who _ since his earnings are based on 10% 
hand'e emergency deliveries, particu- of total sales 


holidays 
extent 
local college stu- 
develop into 
regardless of 


and 
large 


on week-ends 
men 
the ranks of 
dents. Some of them 
good route men. But, 
the experience they have had as spe- 
c.al drivers, they undergo the usual 
two we training before taking on 
routes 


larly 
These 
from 


come, to a 


‘ks’ 


The company has 22 regular route- 
salesmen, four route supervisors, one 
route sales manager and one adver- 
work 


With the route salesmen putting up 


tising man whose job it is to 


Signs 


arranging special displays and 
up 


setting point-of-purchase  sellirg 


material 








TRAINING 


PROGRAM—E,. E. 


Davis, 


sales manager of Lee Baking Co., 


Victoria, Texas, at the left, is the key man in the training program for new 
route salesmen. One of the essential points of the program involves the various 
printed forms and reports which the route man must learn. Mr. Davis per- 
sonally goes over these forms with the new man. As another key point in its 
training program, Lee Baking uses only its top route salesmen for the training 
of new men. The program has paid off in reduced personnel turnover and 


higher route returns. 


_ _ 
















June 2, 1959 THE NORTHWESTERN MILLER 25 






















































E. J. Campbell, Swift & Co., spoke Don Addington, Pollock Paper Co 


DOORBELL ROCKY MOUNTAIN of the proper use of margarine and Dallas, Texas, won the Glen Swain 








shortening in the ret bakery. James trophy, with James Holmes, Jr., West- 

( page Holmes, Jr.. Western Bakers Supply ern Bakers Supply C runner up 

Co., Denver, had for his subject “Your Winners in the different divisions 

plement building. Mrs. Oscar Mork Murphy, Esther Murphy School of Golden Gimmick,” which featured the were: superintendent flight, Sye Slo 

will manage the shop for the own- Creative Decorating, Denver, demon- doughnut end of the retail bakin; cum, Standard Brands, Inc.; foreman 
ers. the Benson (Minn.) Bakery strated the air brush method of cake business A nice profit can be made flight, W " Edwards, Bowman Bis 
oe decorating George Minor Denvel! from this item and it ffers a good cuit Co Denver ovenman flight 

Conrad Haarstad has sold his bak- Flour Mills branch, Colorado Milling added variety to the store’s baked Henry Weise, Mary Anne Bakeries 

ery outlet store in Glencoe, Minn., & Elevator Co., had for his subject foods items,”” said Mr. Campbell Denvet dough mixer flight, Tom 
but will retain ownership of the Common Faults in Cake Baking The annual Rocky Mountain Bak Byrom; pan greaser flight, Alex Bau 
Norwood (Minn.) Home Bakery which boiled down to the fact that ers Assn. golf tournament was held meister Anheuser-Busch, Ine St 
e the right formula should be selected at Lakewood Country Club, super Louis. Don Wempe Lockwood Mf 

Doubek Cookie Co., 7050 Cermak and strictly adhered to by retail bak vised by Robert Lines Anheuse! Co., Denver, shot a hole-in-one du 

Rd., Berwyn, IIL, is building a new ers Busch, In Denver, golf chairman ng the irse of the tournament 


plant at 25th Ave. and Cermak Rd 
It will comprise 26,000 sq. ft. of 
floor area and, when completed, th 
entire company operation will be 
moved to the new’ site A PAGE FROM THE HISTORY OF BREAD MAKING 
ae - 
Maurice Lenell Cooky Co. Nor- 
ridge, Ill, is adding 23,000 sq. ft 
of floor area to its bakery 
oF 
Little Ted's Cookies, Inc. Chicago, 
has purchased a one-story industrial 
building at 4156 N. Milwaukee Ave 
* 
The Westbrook (Minn.) Bakery has 
been purchased by Al Thake of Spirit 
Lake, Iowa 











> 
A bakery has been opened in Ran- 
dall’s Super Valu store at Cherokee, 
lowa. 
we 
Cox's Baking Co. of Grand Forks 
N.D., recently opened a branch in 
Mason City, Iowa, its first in that 
state, and the 15th bakery outlet 
for the Cox firm in the states of 
North Dakota, Minnesota, South Da 
kota and Iowa BAKING BREAD 
IN SWITZERLAND 
(1872) 


© 
Mr. and Mrs. John Sleypen have 
sold their City Bakery at Buffalo, 
Minn., to Lester and Ruth Bakke of 
Crystal, Minn 
= 
Harley Swim, Jr., has taken over 
»wnership of the Stanley (Wis.) Bak- 
ery from the former owner, Frank 
Meznarich 





e 
Cole’s Danube Bakery was recent- 
ly opened in the Golden Rule depart 


ment store at Renville, Minn. * 
The Belknap Bakery, Superior, 


Wis., formerly Rose's Bakery, is now 
being operated by Mr. and Mrs. Mel 


— h me a long wa 
Minot, N.D 


2 
Mr. and Mrs. Einar Warming h 


ve ue 
ae ee to achieve today’s 
50th St., Edina, Minn., a Minneapolis 


suburb. The firm is being renamed 


the Dainty Dot Bakery and will sp 
} 1% 
WHI E BR = | 


cialize in Danish and French pastries 
made with 










LINDSEY-ROBINSON & CO., Inc. 
ROANOKE, VA. 
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Lyon & Greenleaf Co., Inc. 
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High Grade Soft Winter Wheat Flour 
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Miner - Hillard Milling Co. 


WILKES-BARRE, PA 
Manufacturers of J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 
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q YEASTOMATIC 50 


“We cut dough mixing time 25%...and expect 
to save 10,000 a year on the conversion” 


Dayton Bread Company reports outstanding 
efficiencies after switching to Red Star 
Active Dry Yeast and the new Yeastomatic 50 





Earl F. Weisbrod, President and Chair- 





man of the Board, Dayton Bread Com 
pany, says: “‘We have cut our dough 


Pointing out the control panel of the 


mixing time 20-25°%, effected an esti 
mated over-all saving of $10,000 a year 
on the conversion and simplified 
material handling. And we still get the 
same superior quality in our product 


Yeastomatic 50 is Burr L. Bowers, Vice 
President and Production Manager 
George Callaway, Chief Engineer, and 
Mr. Weisbrod examine the machine 
Says Mr. Bowers: ‘“‘We make 80 items 





We're well pleased with both the yeast 
and the machine.”’ Mr. Weisbrod inspects Yeastomatic 50 a day, both breads and sweet goods, and 

in operation. ‘Due to changing economic we have found that Red Star Dry Yeast 
conditions we switched to Red Star Dry and the Yeastomatic 50 handle them all 
Yeast and the Yeastomatic 50,” he says efficiently and economically. 
“The machine and the yeast help us to 


meet present-day fast schedules.”’ 





s a registered trademark of Red Star Yeast and Products Company 
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Now, RED STAR’s new Semi-Automatic Yeast Re- 
hydrator measures water, controls temperature, 
mixes and feeds yeast—all automatically — for 
Dayton Bread Company 









Dayton Bread Company, Dayton, Ohio, (makers of Miami 
Maid Better Bread) wanted to cut mixing time to meet faster 
schedules, simplify material handling, reduce material costs— 
and still get the same superior quality in its products. 








The bakery switched to Red Star Active Dry Yeast and in- 
stalled the Yeastomatic 50, Red Star’s new Semi-Automatic 
Yeast Rehydrator. The result? 








Earl F. Weisbrod, President and Chairman of the Board, 
states: “To date we have cut our dough mixing time 20-25°7, 
effected an estimated over-all saving of $10,000 a year on the 
conversion and greatly simplified material handling—maintain- 
ing the high quality level of our products. We're extremely 
happy with both the yeast and the machine.”’ 










The Yeastomatic 50 works hand-in-glove with Red Star Dry 
Yeast to reduce costs, simplify handling and produce a better 
product. Here’s how. The machine takes all critical, time-con- 
suming steps out of yeast rehydration. It assures perfect uni- 
formity of the slurry every time. And it mixes and feeds it 
automatically with no hand labor. The water is automatically 
measured, temperature controlled and fed into the mixer. As 












Burr L. Bowers, Dayton’s Vice President and Production Man- 






ager, puts it: ““You’ve practically eliminated the chance for 






human error.’’ 










No wonder the Yeastomatic 50 is called the most important 
development in yeast handling in 14 years—since the introduc- 



















tion of dry yeast itself. Not only can you get the known advan- 
tages of Red Star Active Dry Yeast: Cost reductions. Drier 
doughs with improved machinability. Fewer cripples. Improved 
crust color, texture and crumb. But now, for the first time, 
automation from yeast rehydration to packaged loaf is possible Here’s how RED STAR’s new 


in most bakeries. YEASTOMATIC 50 works: 


You, too, can enjoy the handling ease, the cost savings, the 
. ] Water brought to proper temperature here 


uniform, appealing baked goods that Red Star Dry Yeast and 105°-115 

the Yeastomatic 50 have made possible for Dayton Bread Com- ® Water automatically fed to mixing chamber 

pany. 3 Yeast fed in here. (Yeast food, enrichment, 
Whether you use dry yeast already, plan to use it soon or are nga Ss SESS BeN 

just plain interested in major advances in baking, the Yeasto- 4 “ ee ee eee = 

matic 50 is something you'll want to know more about. We 5 cin shiesidh ta Qaniith aibiiens Oats banks 


invite you to write us for further information. We’ll be happy to 
answer all questions and show you how the new Red Star Semi- 
Automatic Rehydrator can go to work in your bakery. There’s 
no obligation, of course. Write today to: € 


RED STAR YEAST & PRODUCTS CO. 


Dept. 200, Milwaukee 1, Wisconsin ¢ World leader in dry yeast 
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Historic Williamsburg Bakery See CL aAALAIIT 
Recreates Colonial America aq. \ 





WILLIAMSBURG, VA One of ventories were followed to equip the 
the most fascinating exhibition shops bakery with original colonial imple- 
at ‘Colonial Williamsburg is the re- ments and tools made from 200-year- 
established 18th Century bakery old antiques. 

Since its opening in 1953, the bak- The two red brick ovens are dome- 


ery has attracted thousands of visitors shaped, have walls 18 in. thick and 
from all parts of the U.S. and foreign are set in two feet of solid brick. Each 
countries. It is an operating shop, oven is 4 ft. deep, 3% ft. wide and 
typical of the colonial bakeshops more than 1% ft. high. They vent 
where housewives bought bread and through their openings and are closed 
cakes 200 years ago with heavy iron doors. The ovens were 

Breads and cakes are mixed and reconstructed from historical docu- 
baked as they were two centuries ago ments, drawings and actual remains 
with recipes, ingredients and equip- of original 18th century ovens found 


} 

. § 

q 

7 5 
~ 


ment common in colonial days. A mas-_ in Williamsburg — 
ter baker in 18th century dress oper- Oven implements include the fire 
ates the shop, demonstrating the rake, a long handled, hoe-shaped tool 
colonial baking art to visitors for scraping ashes out of the ovens; 
Essentially, the craft shop program the scovel, a damp mop on the end of ——y — | 


at Colonial Williamsburg is part of a © long pole for swabbing the ovens; 


broad endeavor to reveal the 18th long-handled paddles—or peels—for READY FOR BAKING—Victor Valentine, master baker at Colonial Williams- 


century community in the light of lifting baking pans and loaves of burg, Va., removes fire from the brick oven before placing his loaves of 
human personalities to make mod-_ bread in and out of the oven colonial bread inside to be baked by the hot bricks. The ashes are scraped out 
first with the fire rake and then the insides are swabbed clean with the scovel. 


ern day visitors truly feel the com- Wooden peels are used for bread, 
panionship and presence of the people’ iron for pans. Other 18th century 
who proclaimed the rights of man in’ baking implements include the tart 


With the doors closed, the ovens remain at baking temperature for hours. 


words and deeds no American should pans, iron cookie sheets, gingerbread strung taut across a wooden drum Recipes are from old cook books 
ever forget forms handcarved from wood, and tin The spice grinder is a mortar and and baking manuals, and are made 

There is an intimacy in all these and copper cake molds. Bread is pestle The dough knife is a_ lon: only with whole milk, fresh eggs 
shops which unfailingly appeals to the baked directly on the oven floor or on wooden blade for cutting bread dough butter and other ingredients used in 
average American visitor and stimu iron sheets into loaves the 18th century. Flour is unbleached 
lates his understanding. Colonial Wil Mixing equipment includes a Measuring Equipment and w iter-ground at a mill operating 
liamsburg operates 13 colonial crafts trough, a wooden tub in which bread since 1740 


Measuring equipment includes a Voast 
pair of wooden scales with weights 
for measuring butter, and_ brass 
scales for other dry ingredients. Li 
quids are measured from wood cups 
ind trom brass, copper and pewter 


and eggs are the only leaven 
ing agents. Baking powder, baking 
soda and cream of tartar were un 
known in the 18th century bake 
houses 


Ovens are heated with wood fires 


in shops seattered throughout the dough is mixed and left to prove. The 
city’s restored area shelf over the trough, used for shap 
The bakery has been set up in the — ing loaves, is also the traditional nap- 
original baking room of the recently ping spot of the baker's apprentice 
reconstructed Raleigh Tavern kitch- The seasoning tub, also of wood 
en. The shop is to the rear of the was made for mixing yeast. Cakes, 
tavern, a social and historic landmark — tarts and cookies are mixed in huge 
of colonial America brass and copper basins. The 18th 
Kighteenth century bakehouse in century sifter is made of horse hairs 


JUgS and used after the ashes are scraped 
Wooden spice boxes hold cinnamon, — yt with the fire rake and the insides 
singer, nutmeg, etc. A wooden barrel swabbed clean with the scovel. With 
holds the flour and a wooden jug the doors shut, the ovens remain at 

keeps the salt dry. Bread ready for paging temperature for hours 
sile is piled in wicker baskets Colonial bakers judged oven tem 
Choose From These An original 18th century ‘auto peratures with Fahrenheit thermom 
eee matic” parer, which looks like a min eters (used from about 1720). by trv 


iature spinning wheel and is scaled ing to burn flour (too hot) or boil 





a bb d “at FI for use by a small boy, speeds up water (just right) in the oven or by 
U ar ua t y ours peeling apples darting one hand inside 


Specialties of the bakery include The master baker in colonial cos 
Gentlemen's Bread (white bread),  tume performs every step of the bak 
Household Bread (whole wheat ing process by hand. His techniques 
bread) and = gingerbread, cookies of mixing ingredients and kneadins 
cakes and tarts using native fruits (1 WILLIAMSBURG, 






Standard Grades 
Mellow Types 
Blends 

High Protein 
Specialty Flours 








You bake better . . . control 
quality better .. . with 
Hubbard Flours. That's 
because Hubbard begins 
with the finest milling 









equipment and technique, 
and follows through with 







constant laboratory checks 





to assure absolute 






every-shipment uniformity 






of quality. 







HUBBARD MILLING 


COM PAN Y 
Since 1879 
MANKATO, MINNESOTA 







“OUT IT COMES"—Master Baker Victor Valentine lifts the freshly baked 
loaves of bread from the brick oven on a peel while his assistant sifts flour 
for a new batch of dough. In Colonial Williamsburg, Va., bread was put on 
the hot brick of the oven, instead of on the metal sheets mandated by today's 
health laws. 
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‘Your Bake These fin corrugated, precision-adjusted mill rolls turn 


continu: ear-In and ar-out—just one of the 


Desewes the Beat 


many st 


The Kansas Milling Company 


WICHITA, KANSAS 
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American Bakers Association Report 





Plant Sanitation, Maintenance Practices 
Can Be Keys to Increased Bakery Profits 


\ we the “Comi 


Boom in 


anticipate 
Business” we 


ine our own business operations with 
business ing 


more critical eye. As our 
ha rown we have had problems in our sales market and sales in our 
sales, problems in production, prob- market; the other is by paring op- 
lems with personnel, and we have erating costs to the minimum 
ilso had problems with our plant fa- sistent with sound management. 
cilities and the maintenance of them The baking industry has felt 


[hese problems always increase In 

every department, and if we are to . ; ; 

keep the profit picture in balance EDITOR'S NOTE: Mr. Pile is with 

inswers must be found for every Hough Bakeries, Inc., Cleveland. 

department talk was presented before the last 
I am sure we all agree that our annual meeting of the American 

; . Bakers Assn. Multiple-Unit-Retail 
profi are not in proportion to the 
long hours and problems encountered Branch session in Chicago, and con- 


in our industry. We have just 


should exam- el 


two 


By Lawrence E. Pile 


ng ways to get on the avenues of broad- 


profits. Both of these must 
pursued diligently in our 


industry. One is by 


ever-chang- 
increasing 


con- 





cerns the findings of a survey 


tive bakery firms. 





You can make better bread with 


SUNNY KANSAS Flour 


WICHITA 
Flour Mills, Inc. 


WICHITA, KANSAS 


con- 
ducted by his firm among representa- 





need for more mechanization in 
fices and plants. 


by investing our money 





result, we 





which most of us did not 
existed 





The Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A 
Millers of Soft Winter Wheat 


in laboratory controlled 
r Cake, Pastry and 


We specialize 








production of superi 
Cracker Flours from carefully selected 
wheats 





When it 
policies of our 
the biggest 
crease today, we 
reticent to 
these 


comes to the 
plants, wherein 
source of our profit 
have been 
discuss our problems 
Recently many 
questionnaire 


meetings 
you received a 








We have responded 
in equipment 
to accomplish the desired end. As 
have faced many problems 
realize 


operating 


rather 


from 





WITH A RE-CL 


JOY THAT OVEN-FRESH 
FLAVOR TO THE VERY 
LAST SLICE 





write Literature 


Samples 


* Kwik Lok Stock Design Clo 
sure-Labels 


* Kwik Lok Assorted Color 
Closures for Code-Dating 


* Vu-All Plastic Bags 


* Combination Units That in 








clude All Necessary Pack- 


aging Supplies. 





LET YOUR CUSTOMERS EN- 


WHY NOT PROTECT THAT FRESHNESS 


OSABLE PACKAGE? 









i“ Table-Fresh 
Wednesday” 


IT TAKES JUST A TWIST OF 
THE BAG NECK AND A SNAP 
OF THE FINGERS TO OPEN 
OR CLOSE ANY KWIK LOK’'D 
PACKAGE. BREAD THAT IS 
“OVEN FRESH” MONDAY IS 
“TABLE FRESH” WEDNESDAY. 


Kwik Lok Corp., Box 2098 
Yakima, Washington 





our office along with a letter of ex- 
planation. This questionnaire was 
sent to learn more about the ways 
many of our friends in this branch 
of our industry were operating their 
plants. We received a goodly number 
of answers, and it is our purpose 
this morning to interpret some of the 
information sent to us 

In trying to improve our operation, 
we find a number of ways to direct 
our efforts. The most important is 
through the production department. 
As we widen our circles of operation 
in the multi-unit-retail field, we 
create many problems for our pro- 
duction departments. Are they using 
wisely the equipment that we have 
provided for them? Scheduling has 
come more and more alive lately in 
our branch of the industry. Proper 
scheduling is of vital importance, if 
we are to keep labor at a minimum 
There is the problem of training pro- 
luction employees to develop. the 
manpower we have. Unless some pro- 
gram is developed along this line, we 
will find costs sky-rocketing in ex- 
cess labor and in damage to equip- 
that it has proved desirable to 
Look around your shop and 
you will find very few pieces of 
equipment that have cost you under 
a thousand dollars 


ment 
install 


Rising Costs 


You will find that the cost of spare 
parts has also gone up. One of our 
machines used to be manufactured 
by a company in the Midwest. When 
we bought a certain replacement 
part from them it cost us $14 
We had to replace some of the same 
parts five years later and learned the 
company had sold out to a larger 
firm. The cost of the same part had 
gone up over two and one half times 
and we paid $37.55. Now we ac 
knowledge that costs did increase in 
five years, but we do not like this 
type of increase! Yet this is only one 
instance! If you have been paying 
attention to repair costs, you will 
have noticed that they are increas 
ing and have kept pace with all of 


your other costs 


Obviously, if we can reduce the 
maintenance, repair and operating 
costs of our plants, we have gained 
in the profit picture. In a true analy- 
sis we should have gained more than 
the savings in repairs because we 
have operated our plants so that the 
machines and equipment last longe1 
and are available to the production 
department when needed 

Now I don't mean to 
and say you are not 


t 


stand here 
going to have 
parts. Be 


oO replace equipment or 
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cause of the conditions under which 
our equipment must operate—with 
flour, sugar, starch dust in the air 
and continual contact with syrups, 
fats, and oils—we must be continual- 
ly alert to keep our operating costs 
at a minimum. Too many times in 
this age of automation we are in- 
clined to think that the equipment 
takes care of itself. I am certain all 
engineers would agree with me when 
I say that the type of equipment we 
are installing in our plants today re- 
quires far more attention than the 
old-fashioned machinery used years 
ago. Let me illustrate this way 
When we moved to our present plant 
in 1941, we operated two coal fired 
boilers. All we had to do with these 
was keep water in the glass, fire in 
the furnace and we had no problems 
We installed a stoker on one boiler 
and then all we had to do was keep 
the stoker running, keep the hoppet 


full of coal and water in the glass 
Our responsibility increased a little 
Our plant grew and we needed more 


and more steam and could not fire 
the other boiler fast enough by hand 
So we put a stoker on it. Then we 
had to keep two stokers running, two 
hoppers full of coal and two boilers 
full of water. But, as our business 
grew, we finally replaced the old coal 
boilers with modern gas steam gen- 
erators. The modern boilers had au- 
tomatic controls, automatic pumps 
automatic fire control; they have 
flame rods, spark ignition, and almost 
anything else you care to name. We 
realized, as we looked at those con- 
trol panels, that if we did not take 
care of them in a preventive manne! 
we were going to be in trouble. You 
could light the old boilers with a 
match, but it takes an electronic wiz 
ard to light these! We had to get 
smarter, we had to learn somethins 
about more complicated equipment 
We were very fortunate to have the 
space and foresight to install three of 
these boilers, any one of which could 
carry our minimum production re 
quirements for steam 

This picture can be amplified right 
through our plant and everyone 
else’s plant. Our problems are basical 
ly the same. A breakdown in equip- 
ment affects production; production 
affects the delivery schedule, and the 
delivery schedule affects sales in the 
stores, and sales affect profits 


Service Is Expected 


People today do not live just around 


the corner from our stores so that 


they can run back another hour if 
we do not have the merchandise there 
the first time they visit us. They 


want and expect when they 
walk into any one of our 


if they do not get it they will go else 


service 


stores and 


where. Maybe they go to your com- 
petitor or to the little neighborhood 
bakery, the supermarket with its 
bakery, or visit the grocer’s shelves 


frozen bakery prod 
they may 
the man who stops at thei! 
door with home service. Perhaps they 
about that sub 


for cake mixes 
ucts or what have you. Or 


walt for 


might like something 


stitute for your product Perhaps 


SANITATION, 








your program? 





Bakers: Ask yourselves these questions—the Answers 
Can Spell the Difference Between Profit and Loss . . . 


@ Who is responsible for over-all sanitation? 
@ Do you hire an outside sanitation consultant to evaluate 


@ How much cleaning is assigned to your bakers? 
@ Do you operate your own laundry equipment? 
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SSTANDARD for over 100 YEARS 


HIGH GLUTEN 


WHEAT FLOUR 


A PRODUCT OF 


P STANDARD MILLING COMPANY 
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Sutter Confections Uses a anon 
i ee ew York firm does nearly $2 million 
Old Fashioned Principles annual sales volume, yet maintains person- 


alized handicraft baking operation where prices 


To Run Modern Bake Shops and ingredients are posted and customers wait in 


NEW YORK—Sutter Frenc: Con- good record of growth and succces easy chairs for their coffee cakes to come from 
ections. Inc sa ime which com- At ‘esent, there are three Sutter . 
i tion n 1 nam wn » com pre en wre art pl u . the oven. The Sutter motto is: "Never try to fool 


mands respect and also generates  bakeshops run by Edison Sutter, 69, 


curiosity in the bakery business of and his brother, Penevma, 63. Both the public honesty is your best security." 











the New York area. A local, ener- are still active in a business that 

retic concern, it is also highly “in- will bake anything from a 15¢ to a 

dividualistic’” in its methods of man- $250 order and reportedly does a gross 

igement and labor operation The annual business volume close to $2 

firm has a business policy, “Never million began their careers as apprentice shop at Bleeker and 11th St. became 
over-extend yourself,” yet it has a Of French extraction, the Sutters bakers in the best New York hotels too cramped and the main store now 


In 1926 they pooled $300 worth of is at Greenwich Ave. and 10th St. in 
— savings and opened their own bakery the village. Seventy-five per cent of 
in Greenwich Village—-cakies, cookies their employees have been with them 
QUALITY F candies and Danish pastries from an more than 15 years and two former 
ee old fashioned oven in a tiny building employees have opened places of their 

hae 

ee a 








at Bleeker and 11th Sts. The Sutter own. At present, the three bake shops 
brothers hired no help—they sold and serve an average of 4,000 customers 
delivered their own products—and a day. Today, Sutter’s uses an average 
their only advertising was the good of 735 Ib. butter daily, 400 doz. eggs, 
words of their customers as one told 3009 Ib. sugar, 1,000 Ib. flour and 360 








another qt. milk 
KA NSAS Supplies on opening day in 1926 Sutter's is unique in the trade. The 
included a pound of butter, 1 doz. founders are individualists, with no 
DIAMO N D eggs, 2 lb. sugar, 5 Ib. flour and 2 qt. interest in the mass production meth- 
milk ods of competitors. They have a crea- 






By the end of the year, the Sutters tive feeling about the quality of Sut- 


BAKERY 
FLOUR 







HIGGINSVILLE ARKANSAS CITY 


FLOUR MILLS FLOUR MILLS 


- tant lant FLOUR | 





Pe 








113 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL : ? 
ASSURES THE BAKER EXCELLENT RESULTS WITH: SUTTER INTERIOR—Since 1926, Sutter French Confections, Inc., New 


York City, has developed quality products and a loyal clientele with some basic 





HUMMER—Spring Hi-Gluten business policies and top-quality products. Note prices posted over back 
LIBERTY—Short Spring Patent counter. At the right is Edison Sutter, one of the founders, who still retains 
BEST PATENT—Standard Spring Patent active interest in the business. 


SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear had working for them 9 bakers (they ter French Confections and a deep 














CAKE and PASTRY FLOURS continued to mix their own batters sense of honesty and responsibility to 

RYE—White - Medium - Dark and to ice their own cakes, at the’ their customers , 
same time waiting on customers) In their original shop, the Sutters 
By 1932, and the depths of the De hung this motto: “A good name is 
pression, the Sutters opened thei! better to be chosen than riches and 
second shop in Brooklyn. Their third — gold.” It still hangs in all three shops 





shop was opened two years later in and is as strictly adhered to as it 
the Bronx. Many of their customers was 32 vears ago 





had moved to these two boroughs, and Ours is an odd _ business said 

there was a demand for Sutter prod Lawrence Ames, who is married to 

ucts Edison Sutter's daughter and, also, is 

Today the Sutters employ mor: general manager of the three stores 

Country-Milled than 100 bakers, sales people and U silo most bakeries. none of the 
from Country-Run porters. Some years ago the original baked foods in any of our shops is sold 


Wheat located in .- | the next day. Every piece of Danish 
tty ~ | DAVID HARUM rgnes Mb cake or cookies left over 
. BAKERS FLOUR it night we turn over free, of course 


to the police and fire departments for 
distribution among the needy. We, 


ourselves, also send surplus goods to 





wheat producing 
section. | From Nebraska’s 
Choice Winter Wheat 


OWNER LEXINGTON MILL & ELEV. CO. hospitals. In our business, we find 


INDEPENDENT 


LEXINGTON, NEBRASKA there are two things that must be 








| MANAGED : 
ee nr is dd MILLING 
Golden Loaf” ls" | | KNAPPE 


Brand 
, COMPANY 
WALL~RO ALSKY MILLING CO. rouble left out Producers of 
= MS Penson, KANSAS TENN a & HOYT COMPANY BEST QUALITY MICHIGAN 


Lake City, Minn CAKE & BAKERY FLOURS 


AUGUSTA, MICH. TEL: Redwood 1-3262 
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SPECIAL 25th ANNIVERSARY ISSUE 


SMART MERCHAND!IS! INGREDIENT 


OF SALES VITALITY 


INSIDE 


REMEMBER THE VEAR 


1934 AND TODAY 


VITALITY NEWS SERVICES FOR BAKERS 


THE BIG BAKING YEARS AHEAD 


1959 ANNIVERSARY ISSUE 


- PUBLISHED SINCE 1934 BY [ifs 


20 years old this issue 


indising, advertising, production techniques and 


Way back in 1934 bakers began to realize more fully 
that they not only had to bake quality products but 
also had to merchandise them. Bakers had increased 
their skills and knowledge of baking and they were able 
to purchase dependable equipment and ingredients. 

But about this time the market for food was becom- 
ing more competitive and increased efforts were needed 
to sell baked foods. 

So in 1934 General Mills published its first edition 
of Vitality News 


ideas specifically related to the baking industry in 


to provide bakers with the latest 


mer 
formulas, 
This special Anniversary issue of Vitality News looks 


bac K 


ing industry what it is today and what it will be tomorrow! 


nd ahead —at the ideas that have made the bak- 

If you are not a present subscriber to Vitality News, 
ask your General Mills representative for a copy of this 
issue and to have your name placed on the 


Spe »( 


m ng list. 


BAKERY SALES SERVICE 


Minneapolis 26, Minnesota 
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closely watched; these are buying of 
the merchandise and the labor,” said 
Mr. Ames 

The Sutter brothers have always 
put quality above everything else. Yet 
they have that the price of 
the merchandise be kept as low as 
possible, without losing money. As to 
labor, they have always believed that 
each man must have a pattern to fol- 
low through the day; that labor 
wasted is money thrown away. They 
have a five-day, 40-hour week with 
different shifts. Some bakers come in 
at 4 a.m. to get the ovens started 
The shops open at 8 a.m. and close at 


insisted 


THE NORTHWESTERN MILLER 





10 p.m. Baking goes on 18 hours a 
day. 

The methods used the day the busi- 
ness was started still continue. Sut- 
ter’s makes its own jams, quince and 
apricot, now as they always have 
They make their own icings for cakes 
All their candies, soft fillings and soft 
centers are handmade. They make 
about 10,000 cookies a week——no ma- 
chine is used. Customers may wait for 
28 kinds of 
out of the oven, if 


a choice of 
fresh 


cookies to 
come they 
wish 


Sutter’s open bakershops are uni- 





que, too. The founders are credited 
with starting this innovation in New 
York. Baking is done right behind the 
counters, where onlookers may see 
pies being pulled out of the ovens, 
cakes being iced, eggs broken into 
bowls and apples peeled by men in 
tall white hats and clean white 
aprons. Sutter chefs and bakers live 
more or less in a fish bowl. Every- 
thing is done by hand and every move 
may be watched. The shops are open 
to inspection at all times and groups 
of visitors drop in without advance 
notice almost every week. During one 
convention in New York, 150 top bak- 





LOCATION MAKES THE BIG DIFFERENCE! 


St. Louis Se | 


| 





Add to these natural 


we give to your 
milling facilities 
delivery 


SCTV ICE 


Flour Mills is able 
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ST. LOUIS FLO 


5020 Shreve Avenue 


receiving point for wheat from all 


ady intages the 


flour requirements 
and you have the 


to serve 





— 
Se 











Location does make the difference when it happens to be 
St. Louis — gateway to the Eastern half of the U.S impor 
tant rail, water and truck transportation center, and 


major producing areas 


care and attention 


our most excellent 


complete with bulk flour, rail and truck 


reasons why St. Louis 


vou best! 


a 7.Vy 


is ASS hod kod 


‘R MILLS 


° St. Louis, Missouri 
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ers in the U.S. came to see the Sut- 
ter shops and to be impre:sed 

In 1940, the government selected 
the Sutter Greenwich Village store 


as a model bakery, to be included in 
a newsreel for exhibit to manufactur- 
ers and industries across the country 
It was chosen for its cleanliness and 
uniqueness of method 

The bright, white-painted store at 
Greenwich and 10th St. in Manhat- 
tan, with soft lighting and showcase 
displays, is a pleasant place where 
chairs are provided for customers who 
wish to wait their turns while their 
orders are taken from the oven 

At present, there are 42 employees 
in the Greenwich Village store, 36 in 


the Brooklyn shop and 38 in the 
Bronx store. The Sutters do not d 
liver. The practice was discontinued 


during World War II and 
been revived. According to 


has nevet 
the own- 


ers, it has not resulted in a loss of 
trade 

Sutter's flourished during the De 
pression, Mr. Ames believes, becaus« 


the founders never let their 
ers down in quality—yet never raised 
Yet the volume of trade 

the early and middle 
1930s, orders often could not be filled 

“We have a _ few rules at 
Sutter’s of which the public seems 1 


custom- 


prices, either 
was so big in 


solid 


approve,” said Mr. Ames We us¢ 
100% pure butter, regardless of its 
current price. All eggs used are tabl 


eggs. Virtually all cake is sold the 
same day it is baked, often within the 
hour. And, if a customer is 
fied with any purchase, we refund his 
money and then begin a strict investi- 
gation to find the reacon for the dis 


dissatis 


satisfaction.” 


Sutter shops have a policy of post- 
ing prices, and most of their baked 
items are sold by pound weight. A 
customer may buy a small or a large 
coffee ring, for instance, up to a 
pound in weight and selling at 75¢ Ib 
Mr. Ames states that pound-selling 
eliminates pre-weighing at the mer- 


chandising and packaging stage 
business in fill 
ann.ver- 


Sutter's does a b 


ing orders for birthdays 


saries, wedding and graduations 
They will fill an order given anytime 
during the day for the same day o1 
night, provided the customer is will- 


ing to wait for it to come out of the 


oven. They made 34 wedding cakes on 


one day—some ordered in advance 
others not 
Another Sutter innovation is_ the 


posting of total consumption of but 


ter and eggs each 


{ 


month, in f1 


above the counter. In November, 1958 
22. 000 Ib pure AA. 93 score butter 
government inspected, was used, and 
14.643 doz. eggs (best grade). Mr 


Ames believes this has a psychologi 
value. People sometimes look in the 
window at the postings 

There are no 
explains Edison 
offers a bit of advice to othe1 
Never try to fool the public. If 
do, you only fool yourself in the lon 
run, Your is your honesty 


tricks to 


Sutter as he 


our suc 
cess 
bakers 


vou 


security 
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BUFFALO FLOUR 


THE WILLIS NORTON 
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SLOGAN SPECIAL 
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Oklz homa Flour Mills Co. 
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~ SALES ana 
SERVICE 


=F 


another Bay State PLUS... 


Sales and Service go hand in hand at Bay State Milling. The friendly 
helpful people at our mills and throughout the United States are 
always ready to aid you when you need it. Gladly they keep you 
informed on crop conditions and flour price trends . . . make effi- 
cient and fast delivery . . . assist you with baking formulas... . 
constantly provide you with dependable top quality flour. Courteous 


personal Bay State attention counts when you want action. 


BAY STATE MILLING CO. - Leavenworth, Kansas + Winona, Minnesota 
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@® The appointment of John A, Koore- 
man as manager, technical sales serv- 
ice, food division of Penick & Ford, 
has been announced by Dr. J. E. Kil- 
linger, director of 
technical sales 
service. Mr. 
Kooreman h as 
been associated 
with Penick & 
Ford 1939, 
specializing in the 
application of the 
company's prod- 
ucts to baking, 
and allied fields 
He is a graduate 
of Central College, 
Pella, Iowa, and Iowa State College, 
Ames, where he received a bachelor's 
degree in chemical engineering. Con- 
currently with this change, Edward 


> ae a 


since 





John A. Kooreman 





Dependable Spring Wheat Flour 


CORNER STONE * OLD GLORY 
CHIEFTAIN * GOODHUE 
Bulk or Sack Loading 
WwW 


LA GRANGE MILLS 


RED WING, MINNESOTA 











TRADE 
PULSE 





Popper becomes western manager, 
technical sales service, food division 


@ Read Standard Division of Capitol 
Products Corp., York, Pa., has an- 
nounced two recent executive ap- 
pointments. Anker Gerald Christen- 
sen, formerly director of manufac- 
turing, has been named general man- 
ager of the division, according to 
W. J. Strandwitz, Jr., executive vice 
president. Mr. Christensen, a gradu- 


ate of St. Olaf College, Northfield 
Minn., will have charge of the divi- 
sion’s accelerating product develop- 
ment and sales expansion program 


Prior to joining Read Standard, M1: 
Christensen was executive vice pres- 
ident of Hightower Morse & Co. and 
president of Spencer Clutch Co., 
Spencer, Ohio. The other change con- 
cerns Glenn R. Grissinger, an 1S8-yea) 
veteran in the bakery equipment field 
with Read Standard, who has been 
named sales manager for bakery 
equipment, Robert G. Sutherin, vice 
president, announced recently. M1 
Grissinger’s responsibilities will in- 
clude the activities of the headquar- 
ters negotiation group, the operation 
of the Readco field sales and 
supervision of the manufacturer 

agents representing Read Standard 
in some areas. Mr. Grissinger, who 
joined Read Standard in 1941 as an 
engineer in the plant layout depart- 
ment, was previously assistant 
manager for bakery equipment. He 
entered the company’s sales depart 


force, 


sales 








All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 








111 Grades 
Spec tally 


FRANK H. BLODGETT, 


KOCK AER” "RE ODGETTS” RYE 


From Darkest Dark to the Whitest White 
Villed by the Blodgett Family 


Inc., 


“OLD TIMES" 
BUCKWHEAT 


Since 1848 


Janesville, Wisconsin 








SPRING WHEAT FLOURS 








RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 








ment in 1948, was named New York 
district manager in 1954, and 
returned to the division headquarters 


sales 


in York, Pa., in 1957. Mr. Grissinger 
is a member of the American So- 
ciety of Bakery Engineers and the 
Bakers Club, Inc., of New York 

@ United States Testing Co., Inc., 
Hoboken, N.J., announces the addi- 


tion to its staff of Dr. I. David Stein- 
man, who will head the microbiologi- 
cal department. Dr. Steinman has 
been research fellow at the Institute 
of Microbiology, Rutgers University, 
and instructor in biology there. Pre- 
viously, he served as an instructor! 
in microbiology, college of dentistry, 
New York University. He has done 
research work in the fields of anti- 
biotics and microbial genetics. In 
1958, Dr. Steinman was elected to 
membership in the Society of Sigma 
Xi, national scientific honorary so- 
ciety. Dr. Steinman’s chief function 
will be aiding in the further expan- 
sion of the company’s services in the 
fields of consultation, evaluation and 
certification of food additives and re- 


lated products in accordance with 
current federal regulations. The labo- 
ratory will also augment its plant 
inspection service 


@ The appointment of D. Keith Starr 
is plant 
Bread Co. in 


by John R. 


Butternut 
announced 
Inter- 


manager of the 
Denver was 
Dow, president of 


state Bakeries 
Corp In Septem- 
bet 1956, Mr 
Starr began work- 
ing with Inter- 
state Bakeries as 
manager of the 


control de- 
partment for the 
western division in 


cost 


Los Angeles He 

was transferred to 

the Four S_ Bak- 

PD. Keith Starr ing Co. in Los An- 
eles to serve as production opera- 
tions manager in 1958. Prior to join 
ing Interstate, he owned and op 
erated a milk processing and dis- 
tributing plant in Oroville, Cal., was 
i sales engineer for W. M. Sprink 


man Corp. in Milwaukee and served 
with the Carnation Co. as project en 


grinee! 


Ottawa, has 
election of Albert 

Ralph Dush was 
vice and general 
Ray Pierman and Ted Fritz 
is vice pre side nts: Ed. Tobe as tre 
urer; J. Harry Leopold as secret 
ind Claude Recker as 


@® Buckeve Sugar, Ine 
announced the 

Roof as president 
elected 


manavel 


} 


president 


t 


< 


issistant sé 


? 
r 


tary 


@ Hachmeister-Inc. has announced 
Acia T. Soots as 
sales and service manager for Michi- 
ran and Indiana, with headquarters 
at Indianapolis. Mr. Soots has served 


the appointment of 


is general superintendent in a num 
ber of large wholesale bakeries and 
Was at one time with Henningsen 
Foods, Inc. He is experienced in all 


phases of bread and cake production 


and replaces Paul R. Spackman, who 


s transferrin to Connecticut for 
Hachmeistet 

@ Crown Zellerbach Corp. has an- 
nounced several changes, promotions 
ind civic appointments in its men- 


agement and Western Waxide Divi- 


sion: At the San Francisco head 
quarters, Thomas Shaw has bee: 
moved from assistant personnel su 


sales trainin 


William Bloom, sales training supe 


pervisor to supervisol! 


visor, has been moved to distributor 
sales in Los Angeles; Jack Alberts, 
multiwall bag sales representative 


Columbus, Ohio, has been named 
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multiwall bag sales representative in 
San Francisco. In the Western Wax- 
ide Division, Stan Aune, Portland 
sales representative, has been named 
sales representative in Denver; Har- 
ry Wann, Portland sales service divi- 
sion, has been named repre- 
sentative. Reed Hunt, executive vice 


sales 


president, San Francisco, has been 
named executive director of Presi- 
dent Eisenhower's Conference on Oc- 


cupational Safety to be held in Wash- 


ington early in 1960. Larry Loban, 
employee relations specialist, indus- 
trial relations, headquarters office, 


was recently named by Gov. Edmund 
G. Brown of California to serve on a 
statewide committee for the employ- 
ment of the handicapped 


@ August Swanson, who has retired 
from the presidency of Sunbeam Bak- 
ery, San Diego, Cal., has 
ceeded by his son, Kenneth Swanson, 


been suc- 


former vice president, according to 
George Hamilton, secretary - treas- 
ure! 


® Burton Holmes was promoted from 
sales manager to plant manager of 
the Weber Baking Co San Diego 


Cal., a division of Interstate Bak- 
eries Corp 

@ The Robert A. Johnston Co., Milw- 
iukee, has announced the elevation 


of Walter V. Johnston to chairman of 
the board and Robert L. Feind as 
president Mr. Johnston has _ been 
with the firm since 1907. Mr. Feind 
joined Johnston in 1952 as controlle1 


Boy Inc An- 

ippointed Robert Manning 
supervisor repre- 
senting the firm to wholesale bakers, 
distributors and chain stores. Accord- 
ing to Milton Katz, vice president in 
charge of marketing, the appoint- 
marks the return of Mr. Man- 
Baker Boy after an absence 


Bakeries Los 


@ Baker 


geles, has 


is western states’ 


ment 
ning to 
of four years 
@ The board of directors of Bachman 
Bakeries, Reading, Pa has elected 
W. Raymond McGonigle as president 
executive officer in an ac- 
tion involving three major executive 
promotions. Mr. McGonigle was for- 
merly executive vice president. John 
G. Walborn was elected executive vice 


ind chief 


president and general manager. He 
previously Was a vice president and 
general manager. Arthur T. Me- 


Gonigle, former president, was elect- 





DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 








RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, Inc. 
MANUFACTURERS OF FINEST 


MICHIGAN SOFT WHEAT FLOURS 
Piain and Self-Rising 
tONIA, =. —— 65 








**DIAMOND D” 
A Hig! 
ed Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 

SHERIDAN, WYOMING 


Grade Bakers’ Spring Patent 
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f 


ed to the newly-created position of 
chairman of the board 


@ W. C. Curtis has been named man- 
ager of sales for the central division 
of Continental Can Co.'s flexib'e 
packaging division, it was announced 
by H. T. Holbrook, general manager 
of sales. Mr. Curtis will continue in 
his present capacity as preduct sales 
manager for transparent films. H 
will spearhead the _ division's 
sales for polyethylene film 
His head- 


Onhic 


also 
program 
and flexographic roll stock 
quarters will be at Mt. Vernon 


@ Three veteran 
National Biscuit Co. recently received 
new appointments, according to Nile 
E. Cave, vice president for sales. D. 
Henderson Nevitt, formerly director 
of marketing, administra- 
tive ass‘stant to the vice president 
for sales. Mr. Nevitt joined Nabisco 
in 1933. Howard W. Wilson, former], 
merchandising manager, becomes di 
rector of marketing. Mr. Wilson join- 
ed Nabisco in 1934. Ray L. Romanet, 
formerly general products manager 
becomes merchandising manager. M1 
Romanet joined Nabisco in 1933 


sales executives of 


becomes 


@ Frank Dyer has been named sales 
engineer for the bakery division of 
Chicago Metallic Mfg. Co 
to an announcement made 
H. Debs, president. In his 
city, Mr. Dyer will be 
bakeries and bakery supply 
about Chicago Metallic bakery pans 
ind foil containers and for Pan Coat- 
tings, Inc., a subsidiary which reccen- 
ditions and glazes bakery pans. He 
will service the states of North and 
South Carolina, Tennessee and 
of Alabama. He will be working under 
the direction of John Reaves, south- 
eastern sales manage! 


iwccordi: 
by Jerome 
new cap 
contacting 


jobbers 


parts 


Hennecke, vice 
the food 
Perkins In 
new 


@ Hans H. 
of engineering of 
division of Baker 
Saginaw, Mich 
full-time duties in a program 
uct diversification ae 
announced. Mr 


pre sident 


macninery 


issumed 
of prod 
Harley, 


Hennecke's 


has 


president 
management activities conform 


his background of 


inufacturing and 


new 
with 
vears in the firm's m i 
engineering operations, as well as his 
the baking and chen 
His 


new 


more 


than 30 


knowledge of 
cal industries 
explorin 
for increased 
ind 


issignment 
volves product 
saies volume, c 


stability growth 


BREA s 


J. H. DEBS HONORED 

CHICAGO—Jerome H. Debs, pres 
dent of Chicago Metallic Mfg. Co 
was honored by employees at their 
annual profit sharing meeting with a 
plaque recognizing his devotion to 
the company and his concern for the 
security and welfare of employees 
The surprise presentation 
to Mr. Debs at the 
Metallic profit sharing 
open-house at the company’s new sub 
urban plant in Lake Zurich, Ill. The 
plaque was purchased with funds cor 


was made 
Chica 


meeting and 


annual 


tributed by employees 
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3939 Se. Union Ave. Chicago 9, It. 
Always in Market for Flour and Feed 
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they will like something else he has, 
and it is not long until you have lost 
a customer. So you any depart- 
in our plant affects the other 
And if we going to 
we have to look 
all our 


see 
ment 
departments 
look for lost profits 
for more efficient operation ol 
departments. A deal has 
written in our trade papers recently 
regarding the subject that is nearest 
to my heart as far as the industry Is 
concerned. Haryl C. Simmons, pres!- 
dent of the Gopher Grinders, Inc 
ago made a strong plea for 
training 


are 


great been 


some time 
the 
for engineers responsible fo 
bakery machinery He 
pointed out the fact that there are 
few industries requiring the scope ol 
mechanical knowledge 
with its boilers, refrigeration 
tric wiring all 
compressors flour sifting 
equipment, blending equipment, mix- 
ers, combustion equipment, and so on 
Very few 
and service all of 


courses 


the op- 


organization ol 


eration ol 


ours does 

elec- 

motors, complicated 
I 


scaies 


men are qualified to oper- 
ate these types of 
equipment 

E. J. Pyler, a riter 
for his grasp of problems in the bak- 
this 


recognized 


ing industry commented on 
statement by Mr. S and said 


indi- 


nmons 
wide received 
that 


problem 


publicity it 
perhaps 
has 


the 
cated 
of this 
true seriousness is finally 
ized. Mr. Pyler further states, ‘““The 
development of mechanization and 
automation should go hand-in-hand 
with the ability of the engineering 
personnel to keep that equipment op- 
erating efficiently without disturbing 
this important princi 
the ultimate penalty 
inherent in 
time there is a 
failure 


some awareness 
existed and its 
being real- 


stoppages If 
ple is ignored 
is the 
mechanization 


costly 


the benefits 
Each 
equipment 


loss of 


prolonged 
due to a lack of adequate mechanical 
the part of the plant's engi- 
personnel, it indicates the 
bakery is over-mechanized for its en- 
gineering staff's capabilities and that 
situation continues 


skill on 


neering 


is long as this 
1) 


mechanization will not Ii 
ictual potential 
I might add 


to realize the need for a 


that t S necessary 
pro- 
production 
knowledge 


they 


trainings 
workers in our 


this 


gram for 
departments. If 
grasped by oul 
would be able to fit 
a great many 
not expect to 


basic 
were bakers 
into 


did 


equipment 
where we 


benefits 


places 

receive 
The operation and maintenance of 
our plants and equipment must have 
a plan. In each of 
we plan promotions 
advertising along with 
We plan production, and deliv- 
not the 
that our mai 


pro 


organizations 
We pian 


these 


oul 
Sales 
promo 
tions 
ery schedules. It is out of 
realm of reason to say 
tenance and sanitation 


must also be planned 


Survey Explained 


that we un- 
little 


It was for this reason 
dertook this 
more of the our 
friends in this branch of the indus- 
try. While we have 
of visiti many 
and they 
in answering all of 
there were 
As to the 
had it broken 
The first part 
The second part had to do with plant 
engineering and maintenance facili- 
ties AS suspected, we found 
questions of little or no value in ap- 
praising different methods. There are 
also a great many questions we can 


survey to learn a 


methods of some of 
had the pleasure 
bakers in their 
have been most kind 
oul questions 


details we 


plants 


some lacked 
questionnaire itself, we 
down into 
concerned 


two parts 


Sanitation 


some 


think of 
this 


today if we were rewriting 


Of the 13 companies reporting, we 


first of I lat in 


eight 
‘rintendent 


learned 
plants the 
was responsible fo 
tion. In one 
production superin and main 
tenance Anothe 
plant had a combination of the main 


producti 
sanita- 
was ination of 
superin 
tenance superintendent id a 
sanitarian. ( has porte! 
who reports directly 

ber. In one of ir lar 
find the personnel 

charge Still an 
the 
sponsible for the 
the plant 
fact that at least 
as many 
tion 
from 


Some 


dire« ] 
reported that 


office manager was directly re 


the 


Sanitary condition ol 
believe 
Sanitar Sanita 


Supervision 


fied by his exp 
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could do the work. Ten companies re- 
felt this policy most 
to have this type of work 
and damage to equip- 
ment kept at a minimum. “Days-off 
affected here 

We asked question regard- 
pans In eight 
Some shops al- 
and female 
found that 
iffect- 


ported that they 
desit ible 1 


aone properly 


almost all of us 


shops porte this 
Use CAKE nei rs 
workers 1€1 mh we 


lifferen ra regulations 


prising 
How much cleaning 
bakers if 


inswers Was 


yman 


did 


said 


it bakers 
rger firm 
ponsibdle for clean 
they w 
es and mixer 
nm the 


rt Is 


the machi rked on, in 
bowls 

floor where 
something to 
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Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 
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ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 











Wisconsin R ye Flour 


We Specialize in Dark Varieties 





Frank Jarcer Minune Co. 


DANVILLE P.O. Astico WISCONSIN 


Sumner Chief 


High Protein Flour 


GREEN’S MILLING CO. 
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PLA-SAFE 


Grain Storage 4.700000 Bus. 

















entenmial mitts, inc. 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address 

* Domestic and Export Millers 
© Experienced in all types of bulk delivery 


© New complete quality control and 
baked products laboratory 


spokane Mill 


MILLS AT: PORT 


Centennial Mills 


ND, SPOKANE, 


Inc., Portland, Oregon 
* Complete line of fine quality 
Bakers’ Flours 


* Fancy Durum and Winter Wheat Granulars 
for macaroni industry 





Portland Crown Division 


MILTON-FREEWAT WENATCHEE 
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panying coupon 












This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Cleims made in this department are those of the firm concerned. Use the accom- 
to obtain the desired information. 


No. 4302—Candles 
For Bakery Cakes 


Among 
Novelty Mé 


i new line of su 


Coast 





the items being offered by 


inufacturing 


per-grade birthday 























NAME 


COMPANY 


ADDRESS 


CLIP OUT 


Others (list numbers) 


Send me information on the items marked: 


. 4302 Candles 

- 4308 —Weights 
. 4310—Slicer 

. 4311—Caster 

. 4312—Extruder 
. 4313—Wrapper 
. 4314—Cleaner 
. 4315—Coatings 
- 4316—Honing 


FOLD OVER ON THIS LINE 


New Produets 
New Services 
New Literature 
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FASTEN (STAPLE, TAPE, GLUE)— MAIL 
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— 


candles. These smokeless, dripless 
tapers, offered in rainbow assortment 
of biue, pink, yellow, green, red and 
white, have an attractive spiral twist 
design and come in lengths of 3% in 
and 2% in. Packaged, 24 (large size) 
and 36 (smaller size), in cellophane 
wrapped boxes with red, white and 
gold design, they can be had in single 
or assorted colors. Also available with 
the candles are neoprene holders, with 
floral design, to fit each size of the 
new twisted candles, as well as the 
regular size birthday candle. Check 
No. 4302 on the coupon, clip and mail 
to this publication for details 


No. 4308—Check 
Weight Deviations 


A panel-mounted meter that indi- 
cates weighing deviations in terms of 
dial scale divisions is described in a 
technical reference bulletin, No. 58B, 
offered by Richardson Scale Co. As 
an addition to Richardson's Select-O- 
Weigh system, the meter makes pos- 
sible the correction for a trend to 
over or underweight before reaching 
the actual limit of tolerance. With 
the meter’s visual indication of vari- 
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No. 4317—Con 
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ance as each ingredient is weighed, 
any tendency to drift from accuracy 
is indicated, and a readjustment or 
correction may be made promptly 
For a copy of this bulletin, check No. 
4308 on the coupon, clip and mail to 
this publication. 


No. 4312—Extruder 
Has New Features 


DCA Food Industries, Inc., is offer- 
ing what it claims is a new concept 
in sweet dough extrusion with intro- 
duction of the Crissey extruder with 
relaxing conveyor. The machine is the 
product of joint experimental work 
by DCA Food Industries and the 
Crissey Co. It is designed to provide 
a continuous sheeting which, the de- 
velopers state, cuts labor costs, pro- 
vides free and easy dough flow and 
assures minimum dough punishment 
Extrusion capacities on the standard 
model range from 600 Ib. per hr. up 
to 3,600 lb. per hr. For details, check 
No. 4312 on the coupon, clip and mail 
to this publication 


No. 4310—Adjustable 
Slicer Available 


Moline, Inc, has announced the 
availability of its slicer for hamburger 
buns, coney buns, biscuits and other 
bakery specialties. The unit is adjust- 
able for a variety of roll heights, 





Prod- 


widths and cutting positions 
ucts can be sliced all the way through 
or just part way. Production capacity 
is as fast as the operator can feed it 
All parts touching the product are 
stainless steel or nickel plated. The 


blade is driven by a 4% h.p., 110 volt 
single phase motor. For complete de- 
tails, check No. 4310 on the coupon, 
clip and mail to this publication 


No. 4313—Stock Wrap 
For "Brown ‘n Serve’ 


Lassiter Corp. announces that it 
has available a new, low cost stock 
wrap design for any “Brown ‘'n 
Serve” rolls. Printed by the flexog- 
raphy process, Lassiter will be sched- 
uling regular quantity runs of this 
particular wrapper, with orders from 
a number of bakeries pooled to pro- 
vide lower unit cost. Different brand 
names will simply be dropped into the 
printing necessary. The 
firm will use special techniques of art 
preparation for reproduction in three 
colors on a white background. For 
details, check No. 4313 on the coupon 
detach and mail 


No. 4311—Sanitary 
Caster for Bakeries 


A new line of sanitary casters de- 
signed to meet specifications estab 
lished by the Baking Industry Sani 
tation Standards Committee has been 
developed by the Bassick Co. with the 
designation of Bassick “B-line.’’ The 
casters are applicable to food pro- 
cessing plants, bakeries and related 
establishments where sanitary clean- 
liness of equipment is important. The 


process as 


June 2, 1959 





swivel and 
designed 


wheel 
matching rigid casters are 
to pick up a minimum of dirt, dust 


new 4 and 5-in 


food and other particles. Plate, horn 
wheel and bearing surfaces are 
smooth, without cracks or recesses to 
hold dirt. Wheel and swivel bearings 
are sealed to prevent dripping of 
grease. Non-marking wheels taper in- 
ward at the base for cleaning. For 
details, check No. 4311 on the cou- 
pon, clip and mail to this publication 


No. 4314—Portable 
Steam-Jet Cleaner 


Shorter work schedules for steam 
clean sterilization of food _ plant 
equipment and general sanitation are 
claimed for a new, portable, oil-fired 
steam-jet cleaner introduced by Pan- 
tex Manufacturing Corp. The new 
unit is the Speedystream “100.” It is 
mounted on four large, rubber-tired 
wheels. It is, reportedly, a completely 
enclosed, compact machine with a 
built-in soap tank and controls. The 
unit can be operated on kerosene or 
No. 1 or No. 2 fuel oil. Ignition is 
fully automatic and fuel pressure is 
modulated to develop the gun nozzle 
pressure desired and registered on a 
For details, check No 
clip and mail to 


visible gauge 
1314 on the coupon 
this publication 


No. 4315—Protective 
Coatings for Plants 


Horsey-Robinson & Co., Inc., has 
developed three new protective coat- 
useful in 
such establishments as flour mills, 
bakeries and frozen food plants be- 
cause of their increased resistance to 


ings said to be especially 


abrasion moisture oils greases 
acids, alkalis and salts. The coatings 
are designated Horsey-Set TL, F and 
NS, and are supposed to be non-toxic 
and easily applied with a single coat 
Horsey-Set TL is a smooth surface 
protective coating; Set F is a light 
duty, non-skid flooring, while Set NS 
is a non-skid heavy duty flooring. For 
more details, check No. 4315 on the 
coupon, detach and mail to this pub- 
lication 


No. 4316—Automatic 
Bread Band Honing 


Hansaloy Manufacturing Co. has 
developed a new method of precision 
timed automatic honing of bread slic- 
ing bands with several new features 
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The company claims that the new 
unit eliminates the necessity of hav- 
ing a man available to hone by using 
a system of pre-set controls. It is 
supposed to reduce the number of 
hours required to replace the bands 
for regrinding, and to offer flexibility 
by permitting either electrically-con- 
trolled honing or manual honing by 
an operator simply by pressing a but- 
ton. For more details, check No. 4316 
on the coupon, clip and mail to this 
publication 


No. 4318—Conveyor 
Saves Floor Space 


Eriez Manufacturing Co. announces 
the successful installation in a large 
southern bakery of a pair of its non- 
electric, magnetic ‘““Magna-Rails” to 
convey bread pans safely from the 
oven up an incline and into the de- 
panner. The importance of the ‘“Mag- 


a 
2227232 Sea 


na-Rails,"’ explains the company, is 
to convey such products as smooth 
glazed roll and cake pans up various 
inclines where conservation of valu- 
able floor essential. In the 
bakery used as an example, the mag- 
netic conveyor was the only solution 
because of limited space between the 
ovens and the depanning machine 
For details, check No. 4318 on the 
coupon and mail to this publication 


No. 4317—Conveyor 
For Easier Clean-Up 


Sandvik Steel, Inc 
belt conveyors for 
cakes, cookies or other bakery 
ucts beneath icing heads. The 
belts are made of solid strips of stain- 
less steel specially trued and flattened 
at the mill for conveyor application 
The principal advantage of the stain- 
steel belt in this application is 
the ease with which it is washed afte 
use, Claims Sandvik. This feature re 
duces clean-up time, eliminates carry- 
over of from one run to the 
next, and impregnating the 
belt with particles which 
might give rancid odors. The 
steel belt long life and 
requires virtually no maintenance, 
they Conveyors are available 
in lengths and widths to suit individ- 
ual requirements and may be made 
portable for movement between the 
icing and washing areas. For 
check No. 4317 on the coupon, clip 
and mail to this publication 


No. 4320—Moulder, 
Twister, Panner 


A new publication released by the 
Food Machinery Division of Baker 
Perkins, Inc., describes the firm's 
moulder-twister-panner which is sup- 
posed to make it possible for bakeries 
to duplicate mechanically hand-twist- 
ing at 42 loaves a minute, or to auto- 
matically mould and pan single loaves 
at 60 minute. The brochure 
illustrates and includes technical spe- 
cifications and performance data. The 
machine required 17 years of research 


space 1s 


, offers its stain- 
buns, 
prod- 


less steel 


steel 


less 


colors 
avoids 
minute 
rise to 
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details 
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and is said to provide assured sanita- 
tion, fine texture and better tasting 
loaves in weights of 1 to 2 Ib. in sev- 
eral varieties. For this brochure, 
check No. 4319 on the coupon, de- 
tach and mail to this publication 


No. 4322—Cold Water 
Icing Stabilizer 


The Nulomoline Division of Ameri- 
can Molasses Co. is marketing what 
it states is a truly effective cold-wa- 
ter-soluble icing stabilizer under the 
trade name of Instant Practo-Ice. Al- 
though claimed to be of high stability, 


the product requires no boiling, and 
is supposed to eliminate conventional 
methods which require pre-treatment 
or pre-heating stabilizers for icings 
The manufacturer maintains that In- 
stant Practo-Ice can bring savings 
of approximately 75 to &5 in man 
hours in the preparation of butter 
cream icings, and 
savings in production of stock 
used in icings. The product comes in 
dry powder form and is regularly 
available in 100 lb. bags. For more de 
check No. 4322 


detach and mail to 


from 50 to 70* 


jellies 


tails on this product 
on the 
this publication 


coupon 
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No. 4323—Polyethylene 
Packaging Plan Offered 


Nashua Corp. is making 
to the baking industry a 
plan of polyethylene 
from package 
ment for running the 
bands and end labels. A com 
ponent of the plan is the new Nashua 
polyethylene sealer. Nashua has 
a staff of its package de 


laboratory. The 


available 
complete 
wrapping 
attach 
waxed 


bread 
design to an 
film 


basic 


also 
artists in 


sign new sealer, it is 


stated, enables bakers to obtain the 


benefits of polyethylene overwrap at 
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bakery flours off exceptional merit— 


that is what you expeg¢t from fhe heart of the nation’s 


biggest bakery wheat area. And that is what you get 


from the HUNTER 


mills, located 


where the finest 


wheatfields are right at our back door. 
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IT PAYS TO BUY FROM HUNTER 














Daily Capacity 
5,600 Cwts.... 
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MILLING C 
WELLINGTON, KAN 


Grain Storage 
4,000,000 Bu. 
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normal wrapping machine production 
speeds. As part of the plan, Nashua 
attempts to provide a highly effective 
point-of-purchase display and, at the 
preserve for the pur- 
at the visible goodness 
of the product. For details of this 
plan, check No. 4323 on the coupon, 
clip and mail to this publication 


No. 4321—All-Purpose 
Containers for Bakers 


Jarvis & Jarvis, Inc., has intro- 
duced a rugged new dish box that can 
be used by the baking industry as an 
all-purpose container. The new J & J 
box is made of Grex, the high density 
polyethylene from W. R. Grace & Co 
J & J Grex containers can withstand 
extremes of temperature, it Is 
Cold will not cause them to 


same time, to 
chaser a look 


wide 


claimed 





crack when used in refrig- 
erators, food and 
Or they can be used in the vicinity of 
ovens furnaces and other high 


temperature areas without warping or 


harden or 


lockers freezers 


stoves 


losing their rigid shape. The new Grex 
containers are flame-retardant, and, 
is an advantage to bakers, can be 
sterilized with boiling water or live 





BROKERS & DISTRIBUTORS 
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NAPPANEE QUALITY 


CORN MEAL 


«ue NAPPANEE MILLING CO. 


NAPPANEE, IND. 
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steam. The corners are rounded in- 
side and there are no seams, cracks 
or crevices where fillings, juices and 
crumbs can stick. For more informa- 
tion, check No. 4321 on the coupon, 
clip and mail to this publication 


No. 4319—Ornament 
For Shower Cakes 


The Leon D. Bush Co. has added 
to its line of cake ornaments a spe- 


cial centerpiece large enough to cover 
the top of a 10-in. bridal shower cake 
The ornament is covered with import- 
ed French 


lace over taffeta, has a 





figure under a decora- 
and may be kept by the 


molded bride 
tive parasol, 


bride as a memento of the shower 
The ornament is available in white, 
pink, blue or yellow. For more de- 


tails about this ornament, check No 
1319 on the coupon, clip and mail to 
this publication 


No. 4324—Bulletin 
On Food Equipment 


Crescent Metal Products, Inc., is 
offering a bulletin describing its com- 
plete line of Cres-Cor mobile, all- 
aluminum equipment for the food in- 
dustry. The bulletin contains 60 il- 
lustrations of the various types of 
mobile cabinets, racks, hot and 
cabinets, conveyors, hand lift cabinets, 
and infra red food warmer 
Among the pan and tray 
listed are the 33 by 33 in. doughnut 
screens, 20 by 22 in. baking pans, 18 
by 26 in. bun pans and wire baskets 
The units shown include the latest 
designs in hot cabinets with universal 
angles for “one pan operation” and 
the newest in food conveyors. The 
bulletin is available on request. Sim 
ply check No. 4324 on the coupon 
clip and mail to this publication 
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Bread and Rolls 


818 Wayzata Blvd. 





BAKING TRAINING 


for Veterans and Non-Veterans in 

@ Cakes and Pastries 

Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 


Minneapolis 3, Minn. 











Rs and Oregon milled in the largest 


Our brands have become identified with quality the world over. .. . 
Extensive experience with —— wheats from Montana, Idaho, Washington | 

‘ ' lour mill on the West Coast means flours 
of consistent uniformity and highest quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


















FISHER FLOURING MILLS CO., Seattle, 
Domestic and Export Millers 


U.S.A. 


CLIFF H. MORRIS & CO. 


Eastern Representative t 


82 Beaver Street, New York City . : 





Also Available 


No. 4293 — Packaging machine, 
Hayssen Manufacturing Co. 

No. 4294—Biscuit 
Perkins, Inc 

No. 4295—Roll slicer, Royden Man- 
ufacturing Co. 

No. 4296—Display cases, Frigid Ig- 
loo Manufacturing Co. 

No. 4297—Bakers’ table, Anetsber- 
ger Brothers Co 

No. 4298—Bread wrapping machine, 
Package Machinery Co 

No. 4299— Bread Packaging 
play, Pollock Paper Corp 

No. 4300 — Ingredient 
Dodge & Olcott, Ine 

No. 4301 — French 
Lake Shore Products 

No. 4303—Tote bins, Tote System, 
Inc 

No. 4304—Woven 
Belting & Specialty Co 


Dis- 
catalog, 
formula, 


sour 


belting, Voss 


No. 4305—Fibre drums, Armour & 
Co 
No. 4306—Sanitation tools, Ameri- 


can Sanitation Institute 
No. 4307—Bulk installations 
Sprout, Waldron & Co., Inc. 





SANITATION 
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be said for the policy of having the 
bakers clean in the areas where they 
work, If a man has to clean it up, he 
iinly is not going to mess an area 
needlessly 

We were anxious to see who is re- 


cer* 


sponsible for putting away fillings, 
toppings, jams, jellies, etc., when bak- 
ers are through with them. All 13 
reporting said that the bakers are 
responsible for this, not stock men 
and not porters. This is interesting 


with the exception of a few 
plants, we have noticed many of 
these things are not put away as they 
should be. We know we have this 
problem in our own plant, and it is 
one of the ways that waste can be cut 


because 


quickly and surely. Our material 
costs can be reduced without lower- 
ing the quality the final product 


was that 
walls and 


Another interesting fact 
seven plants washed their 
ceilings with their own personnel, 
while another washed its walls and 
had outside help on the ceilings. Here 
is another place, perhaps, where on¢ 


could save if he not already doing 
this work with his own crew of men 

When it came to racks and cabi- 
nets, we found seven companies with 


washing and cod- 
porters were not 
rack after another 


i definite plan for 
ing them so that the 
washing 


and 


one clean 
the 


leaving soiled racks go by 


EAD 1S THE STAFF OF LIFE 
AGENCY APPOINTED 
LANSDALE, PA Koehler & 
Fretz, Inc., has appointed Marketing 
& Advertising Philade| 
advertising and coun- 
According to Elias G. Hawk- 
ns, bakery president, the agency will 
handle the firm's complete line of 


baked foods 


Associates, 
phia, as sales 


selors 





. . 
Evans Milling Co., Inc. 
INDIANAPOLIS, IND.,U.S.A 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 








Michigan Soft Wheat Millers Since 1858 
DOWAGIAC MILLING COMPANY 


MANUFACTURERS OF FINEST MICHIGAN 
SOFT WHEAT PIE AND COOKIE FLOURS 
DOWAGIAC, MICHIGAN 
Phone: State 2-5588 
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HOUSE-TO-HOUSE—The apprentice 
baker at the Raleigh Bake Shop in old 
Williamsburg picks up his basket of 
freshly baked bread for delivery. The 


primary requisites for a house-to- 
house salesman in the 18th century 
were a sturdy pair of shoes, a couple 
of well-muscled legs for walking and 
a strong back for supporting the day’s 
load of bread. 





WILLIAMSBURG 


pas 





and shaping dough are still used to 
day in many home kitchens 
Performing one of mankind's oldest 
and most respected crafts, the master 
baker was an important man in the 
18th century. Colonial housewives 
bought much of their bread and pas 
tries from him and laws regulated the 
size, quality and price of his products 
The first baker known to have set 
up a shop in 18th century Williams- 
burg was William Sharman who is 
mentioned in records as early as 1705 


In addition to his baking business, 
Mr. Sharman was York County con- 
stable 

Later bakers in Williamsburg in 
cluded Cornelius DeForest and Peter 
Moyer, who were in business during 
the Revolutionary period. A_ trades 
man known only as “the French 
Baker” appeared in Williamsburg di 
rectly after the Revolution, and 
Munro, the baker,” is known to have 


worked late in the 18th century 
The Raleigh Tavern kitchen 
tion of the bakery is a reconstruction 
of the building where cooking and 
baking were done for George Washing- 
ton, Patrick Henry, Thomas Jefferson 
and others who frequented the 
toric inn in the 18th century 
Rebuilt by Colonial Williamsburs 
on its original foundations, the kitch 
en is a white frame, two-room struc 
ture. Bake ovens and baking equip 
ment are in the back room. The 
hearth, roasting spits, pots and other 
utensils are in the front 


loca 


his 


cooking 


room 








CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 


for ALL your Hour. 


SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILLS 
COMPANY 
BEARDSTOWN, ILLINOIS 
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June 


June 7-9—New York State Associ- 
ation of Manufacturing Retail Bak- 
ers, Lido Hotel, Lido Beach, Long 
Island; chm., Philip Weismantel, 
Weismantel Bakery, Mineola, Long 
Island, N.Y. 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 











To bake the best... 
buy the best! 
Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 








CODING AND MARKING 
Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, cellophane and packages, etc., our specialty. 
Write tor information on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 
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June 7-9—Bakers Association of 
the Carolinas, annual convention, 
Ocean Forest Hotel, Myrtle Beach, 
8S.C.; sec., Mary Stanley, Lady Mary, 
Inc., Rockingham, N.C. 

June 27-30—New Hampshire - Ver- 
mont Bakers Assn., Wentworth Hall, 
Jackson, N.H.; sec., Earl MacDonald, 
Woodstock, Vt. 


July 


July 9-12 — Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, the Greenbrier, White Sulphur 
Springs, W. Va.; sec., Raymond J. 
Walter, 511 Fifth Ave., New York. 

July 26-28—West Virginia Bakers 
Assn., annual convention, the Green- 
brier, White Sulphur Springs, W. Va.; 
sec., Mrs. Edward R. Johnson, 611 
Pennsylvania Ave., Charleston 2, W. 
Va. 

September 
Sept. 5-7—Southwest Bakers Assn., 


annual convention, Western Skies 
Hotel, Albuquerque, N.M.; sec., R. J. 


L. Kilgore, 319 S. First St., Albu- 
querque, N.M. 
Sept. 13-15—Southern Bakers 


Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 
pres., Benson L. Skelton, SBA, Inc., 
703 Henry Grady Bldg., 26 Cain St. 
NW., Atlanta 3, Ga. 

Sept. 18-22— New Jersey Bakers 
Board of Trade, Inc., retail bakers 
convention and exhibition, Shelburne 
Hotel, Atlantic City, N.J.; sec., Mich- 
ael Herzog, Standard Brands, Inc., 48 








Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


F. W. STOCK & SONS, INC Cleremont Ave., North Brunswick, 
NJ. 
J. F. IMBS MILLING CO, * hours, 
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Sept. 20-21—Wisconsin Bakers Charles Barr, 584 Campbell Ave., 


Assn., Eau Claire Hotel, Eau Claire, West Haven 18, Conn. 


Wis.; exec. sec., Fred H. Laufenburg, Nov. 16-17—New England Bakers 
6173 Plankinton Bldg., 161 W. Wis- Assn., fall convention for members 
consin Ave., Milwaukee 3, Wis. only, Sheraton-Plaza Hotel, Boston, 


Sept. 26-27 — Nebraska Bakers 
Assn., annual meeting, Town House, 
Omaha, Neb.; sec., Louis F. O’Kon- 
ski, 1806 Chicago St., Omaha, Neb. 

Sept. 28-30—Misscuri Bakers Assn., 
annual fall meeting, Arrowhead 
Lodge, Lake of the Ozarks, Mo.; sec., 
George H. Buford, 2214 Central Ave., 
Kansas City, Kansas. 


October 


Mass.; sec., Mae G. Greechie, 120 


Boylston St., Boston 16, Mass. 


1960 


January 


Jan. 9-12—Ohio Bakers Assn., Com- 
modore Perry Hotel, Toledo, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus, Ohio. 


Jan. 24-26—Pennsylvania Bakers 
Oct. 2-4—Virginia Bakers Council, Assn., golden anniversary convention, 
Inc., fall meeting, Natural Bridge Penn-Harris Hotel, Harrisburg, Pa.; 
Hotel, Natural Bridge, Va.; sec., Har- ‘%€¢- Theo Staab, 600 N. Third St., 
old K. Wilder, 5 S. 12th St., Rich- Harrisburg, Pa. 
mond 19, Va. “ 
Oct. 16-17—Baking Industry Sani- April 
tation Standards Committee, fall April 24-26—Texas Bakers Assn., 
meeting, Hotel Sherman, Chicago, Austin Hotel, Austin, Texas; sec., 


Ill.; exec. sec., Raymond J. Walter, Mrs. Edward Goodman, Texas Bakers 


511 Fifth Ave., New York 17, N.Y. Assn., 1134 National Bldg., Dallas 1, 
Oct. 17-21—American Bakers Texas. 


Langendorf Opens 
New Cake Bakery 


BERKELEY, CAL Langendor! 
United Bakeries, Inc per 

1 new bakery here. Located 
ith St Ave., th 


and is set up o1 


Assn., annual meeting and conven- 


tion, Hotel Sherman, Chicago, IIL; 
sec., Harold Fiedler, 20 N. Wacker 


Drive, Chicago, IL. 

Oct. 18—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


cake 
and Ashby 
spur track facilities 


i mechanized, continuous product 


Tove > 
N ove mbe r flow basis. The bakery is designed f 


Nov. 2—Connecticut Bakers Assn., in 
fall convention, Hartford, Conn.; sec., = million worth of 


annual production capacity of $8 


products 











facilities to replace the old sacked storage warehouse. 


TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 


bulk requires modern bulk flour storage and handling 


‘| THE WEBER FLOUR MILLS CO. 








SALINA, KANSAS 
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grain as too low when the Weston is wheat by classes. He indicated that 


used. A new conversion chart which the major shifts in the production of 
NSWMA Every baker 


wou!'d correct this situation has been different classes of wheat antedate 


ipproved by the proper federal the present price support programs wants uniform flour... 


gencies. but trade sources indicate and resulted from the development of 


us to mille hat th n be in that the government succumbed to new varieties and from changing eco ATKINSO 
expensive oversimp! ‘ation of the pressures and reversed the decision nomic patterns 

. - , > en . j ty stir . ) 7 4 4 
problem. Work is to continue on the indicating that the current chart will M. A Briggs stil iton Ci delivers it! 
matter to effect a workable decision be used for at least another year Durham, N.( ave report on the ee eam mn 
Mr. Harris also reperted on de- Present to make a report was Dr highlights or tne nt Millers N 
: . . < ’ tion mnventi » in “h 
velopments concerning pac ge de Morris H Neustadt, standardization tional Federa n in Chi 
sign. One of the problems which has tion, Agricultural Marketing Ser- CABS 
; ren © seen '< Nenartmes f ania . The current status f the self 
drawn the attention of governmen U.S. Department of Agriculture ATKINSON MILLING CO 


. =e 1 a 7 ry 1) “ah fice 
officia's is the loss of tsville, Md. Since 1955, he said rising program was discussed by Mi MINNEAPOLIS, MINN, 
ity when plates for ) Ib. 1 me! reccrds have been kept which show 
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ly are reduced to fit 25 1 mall that the Weston is 5 low on mois 
er bags. Also touché , , ture for soft red wheat, and 5 low a a A a 
need to use the ymmplete iption on soft white wheat. This, in effect 
when flour is mentioned on ich penalizes @ miller or grain processc VAN DUSEN HARRINGTON 
ize. It was suggested tha ‘ when buying this wheat, since he 
richment declaration mav b e might buy a wheat which is shown to DIVISION 
on a side panel n place of ' , have a proper moisture content which F. H. Peavey & C 
. H. y o. 


front of the b f tl 1] ve n reality shou'd be graded as “tuff 





treater legibility nd receive a price penalty 
acc aenecei aati tiie a GRAIN SOYBEANS FLAX 
natter further 
John Lynct Internationa ne : 
“orest W seall, deputy adminis 
Co., Minneapolis, pointed out that t = gee a ae C pen ioe 
io ee oe flout Stabilisation Service, USDA, Wash MINNEAPOLIS DULUTH 


pplied to b 
ipplied t discussed — the influence of 
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the Weston 
acon | KANSAS CITY 
ears that the conversion chart in The Great Southwest offers the finest Board of Trade Bidg. ® GRand 11-7535 
af SHOWS he Eee Canes se wheats in all ranges of protein for shipment 
in any direction. And we offer the finest of P.O one hela ohid 6-3731 
The Rodney Milling Co. service to millers. We are closely in touch Stockyards Station 
outs trae 3 vy 5 with markets. From experience, we have a James Meyers, Manager 


KANSAS CITY, MISSOURI wide knowledge of millers’ problems. And ENID 
“Heart of America” we conduct our business on the principle Samuel Muir * $ADams 7-3316 
that extra care and extra effort are price- 


Manager 
FLOUR less ingredients of every transaction. AMARILLO 
CHICAGO OFFIC! Robert Yeager °* DRake 3-0936 


Kelly Flour Co., 919 N. Michigan Ave Manager 
gg nea beta TOTAL ELEVATOR CAPACITY 5,000,000 Bus 


Seaboard Allied Milling Corporation 
1209 Statler Bldg 

















Good wheat is the backbone of any flour business 
and we are prepared to give you the best. Our buyers 
know milling wheats. Our storage facilities are immense. 
Let us serve you. Call Grand |-7070. 


ge BURRUS MILLS. Incorporated 
KANSAS CITY GRAIN DIVISION 


| rn so = : : BOARD OF TRADE BUILDING * KANSAS CITY, MISSOURI 
a opcratinc MILLING WHEAT * CORN ° FEED GRAINS 


wae 
SANTA FE ELEVATOR A J. P. BURRUS, eresivent A. H. FUHRMAN, vice pres. & « c. wor. 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH E. M. SUMMERS 
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MARKET SUMMARIES 


(Continued from page 8) 








ago. The government and export busi- 


ness accounted for more than one- 
third of the volume 
3akery buyers are not interested 


in booking flour. There are very few 


even curious as to what the price of 


flour is likely to be in the coming 
year. Bookings for most bakeries are 
still adequate to cover their fleur 
needs past the middle of June, pos- 
sibly into July. Milis do not expect 
to see many bakers contracting for 


flour before the new crop wheat rolls 
especially 


to market in 
since the harvest probably 
little ea 
fairly 


quantity, 
will be a 


Directions are 


this year 


good. Hard wheat bakery flour 








prices were 


down about 5¢ from a 


week earlier. 


Family 


flour buying has _ been 


scarce, too, although orders have been 
a little more plentiful than for bak- 


ery 


going on 


flour. Wholesalers 


who exhaust 


and jobbers 
their contracts now are 


a p.d.s. basis or buying a 


week at a time, depending upon the 


competitive 
about unc 


Prices are 


hanged. Directions are slow 


situations. 


Wichita mills operated at 115% ol 


capacity 
50%, 


ing week 


last week. Sales averaged 


compared with 90% the preced- 


and 60% a year ago. Ship- 


ping directions ranged from good to 


heavy 





JAMES RIC 


GRAIN MERCHANTS, SHIPPERS 
AND EXPORTERS 


@ HEAD OFFICE — WINNIPEG, CANADA ¢ 


Domestic & Export Offices: TORONTO, MONTREAL, WINNIPEG, 
Hn” VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 


HARDSON & SONS 


LIMITED 











Cables — Eastmills 


EASTERN CANADA FLOUR MILLS LTD. 
Best Canadian Hard Spring Wheat Flours 


“Cartier” “Lasalle” “Eastern Queen” “Pontiac’ 


MONTREAL, CANADA 











CANADA'S 





MAPLE LEAF MILLING COMPANY 


LIMITED 


Head Office: TORONTO, ONTARIO 
Cable Address “MAPLEFLOUR” 


WINTER WHEAT FLOURS 








Family flour was unchanged, with 
bakery 3¢ lower and clears off 10@ 
15¢. 

At Hutchinson a mild expansion of 
fill-in bookings constituted the week's 
total light business. Many bakers 
have reached—or are near—the end 
of old contracts and are booking only 
enough flour to carry into new crop 
Indications are that old contracts will 
be almost entirely flattened by the 
time selling is based on new wheat. 
Shipping directions continue to keep 
the grind in excess of 100% at Hutch- 
inson 

Quotations 
sas City, bulk: 
short patent 


May 29, carlots, Kan- 

Hard winter wheat 
$5.01@5.06, standard 
95% patent $491@4.96, — straight 
$4.8644.91: established brands of 
family flour $6.20@7.10, with the lat- 
ter representing nationally adver- 
tised brands on a delivered basis; first 


clears with 13.25 to 14% protein 
$4.05 4.10, first clears with 11% 
protein $3.95, clears of 1% ash and 


higher $3.55@ 3.85 


New Crop Soft Wheat 
Flou. Buying Reported 


Soft wheat flour bookings were 
extremely limited in the central 
states-southeast, but one mill in the 


St. Louis area reported its first pur- 


chase of new crop soft wheat flour 
The sale was for a_ substantial 
amount of specialty-type soft wheat 


flour for shipment to a local account. 
Other than this, business in the St 
Louis area, too, consisted only of the 
usual p.d.s few 
movements to accounts whose con 
tracts were depleted. Even with the 
sale, business in the St 
Louis area did not bulk to more than 
15° of capacity for the week. Mills 
of the area, however, did share in 
some of the latest government export 
flour purchasing 


sales and a scattered 


new crop 


Flour sales by central states mills 
for the week were a trifle better than 
the preceding week, aggregating ap- 
proximately 300. The improvement 
cake 


was mostly in intermediate 
flours and_ specialties. Individual 
sales, however, were limited to 3,000 


sacks or less 

At Chicago, the market had all the 
earmarks of a typical holiday period 
Bakers and have noth- 
ing in the way of new crop or federal 
legislative developments to give any 
imnetus to stepped-up buying. Weath- 
er and crop news have been generally 
favorable, and day-to-day comments 
from the field give no indication that 
the next government crop estimate is 


jobbers seen 


likely to differ materially from the 
one released May 11 giving conditions 
is of May 1 

Advices reaching Chicago indicate 
that the harvest ought to be under 
way in the soft wheat areas at the 
usual time. Flour buyers will prob- 
ably be busy watching both official 
ind private crop comment during 
the coming two weeks for a clue to 


the psychological time to make some 


large-scale contracts 


There is some interest in new crop 
flour, but it is mostly in the discus- 
sion stage, and not very serious at 
that. The mills are holding back on 


offers, waiting for the wheat basis to 
stabilize. The country is in no rush 
to sell new crop wheat, and one deal- 


er reports less wheat on the books 
than he has ever had at this time 
Of course, the weather has been 
against flour booking, and there is 


the uncertainty over a contemplated 
freight rate change. It is expected 
that storage will get a big play again 
this year, but dealers puzzled 
over the lack of book 


storage space. 


are 
requests to 


June 2, 1959 


Mill running time is excellent at 
St. Louis. Soft flour directions are 
coming in very well, considering that 


this is the tail end of the season. In- 
structions are mostly for cookie and 
cake flours 

Quotations May 29, St. Louis: 
Family flour in 100-lb. cottons, top 


patent $5.75, top hard $6.55, ordinary 
$5.65; bakery flour, in 100-lb. papers 
Cake $6.70, pastry $4.70, soft straights 
$4 80, clears $4.45; May 29, Chicago 
High ratio soft wheat flour, 100-lb 
cottons, $7.09@7.10; soft wheat short 
patent $5.85@6.29, clears $4.78@4.90 
cookie and cracker flour, papers $4.83 
a4.95 


Running Time Rises 
In Texas, Oklahoma 


There was no improvement in the 
bakery flour business in either Texas 
or Oklahoma the past week. But, with 
rovernment orders and a_e small 
amount of export business, sales by 
mills at Ft. Worth probably amount- 
ed to 60 to 65% of capacity. Running 
time for the same area increased, av- 
about five days, with 
mills reaching six days and indicating 


eraging some 


that they may operate some Sundays 
during June. At Ft. Worth, bakery 
flour prices were down 5¢ and first 


10¢ 

At Oklahoma City, the Memorial 
Day holiday dampened interest in all 
ictivity except the maintenance of 
flour mill running time and shipping 
directions. Family flour 
maintained, but bakery 
clined 5¢ 

Quotations May 29, Ft 


clears 


prices were 


grades de- 


Worth: Ex 


tra high patent $6.8007.20, 100-Ib 
cottons; standard bakers’ flour, unen 
riched, $5 3545.45, bulk; first clears 
$4.4504 4.55, delivered Texas common 
points May 28, Oklahoma City 
Family short patent $6.90@7.10 
Standard patent $6.20@640; bakery 


unenriched short patent $5.54@5.64 
95° standard patent $5.47@05.57 
straight grade $5.39 bulk; truck lots 


higher on all grades 


Production Improves 
For Pacific Mills 


Flour production on the Pacific 
has shown a slight improve- 
principally for domestic con- 
Export grind continues to 
The recent 


coast 
ment 
sumption 
however! 


lag government 












Cable Address: Parrheim 





GRAIN ° 
FLour ° 
Feeps ° 
Domestic & Export 


PARRISH & HEIMBECKER 


LIMITED 


Export Office — TORONTO, CANADA 
WINNIPEG — CALGARY — MONTREAL 











Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD. 
Winnipeg, Manitoba 














Wo. CHARLICK, LTD. 
FLOUR MILLERS 
Specializing In Exports 
ADELAIDE, SOUTH AUSTRALIA 


Cables: “Cityflour’’ Adelaide 
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with some fear that there may be a 
squeeze in supplies 


or At This Time Local bakeries have not been com- 


plaining about their sales volume 
The Buffalo area has been enjoying 


Last Year es 4 ideal picnic weather, with its at- 


tendant heavy turnover in high-profit 
FLOUR hot dog rolls and hamburger buns 


Flour prices across the country began to Flour output at Buffalo was below 
yield as the first meager offerings of the ek aco but al age ae an Chee 
billion bushel hard winter wheat crop began ® WeCK aco Dut above a year ago. Une 
to reach the market. Although early arrivals mi'l worked 62 days, two mills 6 
were small and high in moisture, the prom ‘ . ‘ sas ¥ 
se of mech mare to come was strese eneegs Gays and the remaining three wills 
to exert price pressure far afield outside the each 5 days. Two mills cut their 
Southwest. Flour sales were almost negligible : tare . ‘ i 
sed beavers relnctent G6 teks tere than Gey running time frcm the previous week 
to-day needs in view of the crucial adjust by one day; one cut its output by 's 
ments obviously under way. There was a mild pet ‘ : 
flurry of family flour buying in the centra day and the other mills held steady 
states, but hardly enough to push sales of a 
types in that area to 35% of capacity for the 


short week 
MILLFEED ird $6.07@ 6.32, spring straight $6.27 


, ) re irs ‘ley $5. 407 5.86 ar 
Millfeed prices slumped across the country spring first pe ar a a © hard 
with declines ranging from $1! to $5 for the winter short $5.64706.05, hard winter 
The rate of loss was less than the pre standard $5 49@5.95 hard winter 
week. Increasing interest in deferred “ hd = ele 
shipments late in the period encouraged belief first clear $5.199642: soft winter 
that prices might have reached the bottom short patent $7.25@746 soft win- 
at least for a while In spite of the slump — pe oO 
middlings in some areas managed to hold ter standard $565@7681. soft winter 
50c to $1 premium over bran, indicative straight $4.7545.34, soft winter first 
clear $4.15@5.04 


somewhat better demand 
WHEAT . . 
Canadian Mills 

Wheat prices were rreguiar showing 
strength the early part of the week and the oO e Cc 4 
breaking sharply at the end as the prospect perating at apacity 
of new crop supplies in the Southwest replaced 
concern over the scarcity of old wheat. The 


GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY’S, ONTARIO, CAN. 


CABLE ADDRESS: GREAT STAR 











IT’S IN THE RECORD 


Quotations May 28: Spring family 
$6.82, spring high gluten $6.47@6 67, 
spring short $6.174 6.37, spring stand- 


of 


The domestic flour trade in Canada 
Seen She Taal teges Of old ‘ceedp “Strength iS good and there is no accumulation 
and rising prices. When trading was resumed of stocks. Mills are operating at five- 
after Memorial Day, the futures market bega day capacity and prices remain un- 


to adjust downward to the new crop 
The basic July future at Chicago and changed at all principal reporting 
centers. There is room for improve- 


City dropped 2c to 3c over the ho 
Pt Phnnernernrrnsr—Y ment so far as export buying is con- 
cerned, and some mills could readily 


CANADIAN 
SPRING WHEAT FLOUR 


relief request for flour brought no con utilize the additional run such busi 
firmation of orders for Pacific N h ness could provide 


west mills Quotations May 29, Toronto-Mont 


Quotations May 29, Portland igh real: Top patent springs for use in 


giuten $6 95, all Montana $664, c 

86 72 3luestem bakers $6.54, cake 
$7.07, pastry $607, pie $5.72, whole 
wheat $6.35, graham $5.75, cracked 
wheat $5.80, crushed wheat $6.45 
May 28, Seattle: Family patent flour 
carlots cottons $980; pastry flour 


carlots cottons $5.05 


Spring Prices Drop 
Sharply at Buffalo 


Spring wheat flour prices were 


Canada $6 257635 in 100 Ib. cottons 
less cash discounts, mixed cars with 
15¢ added for cartage where used 
bakers $545.30 in 100 Ib. papers, less 
cash discounts, with 15¢ added for 
cartage where used (bulk delivery 
12¢ less); May 30, Winnipeg: Top 
patent springs for delivery between 
Ft. William and the British Columbia 
boundary, cotton 100's, $6.15@6.35; 
second patents, cottons, $5.9006.10; 
second patents to bakers, paper 100’s, 
$4.8005 (bulk 12¢ less), all prices 
cash carlots May Pas | Vancouver 


ROLLED OATS 


OATMEAL 


marked down 16¢ at Buffalo last cash car quotations for hard wheat 4 ny 
week as mills moved toward the = grinds: First patents $6.45, bakers’ 
“middle of the stream” with the hope patents $5.05 papers, $5.15 cottons; a In 00 (iy tT y 
of putting some orders on the books Ontario pastry to the trade S6.80, 
> 
Mills Limited 
while riding thei nventories — te 


Ontario cake flour $7.15 
7 
death Pakistan Makes \ { ‘ es: VA J ’ MOOSE JAW - SASKAT )N 


Kansas flour declined 3¢ while Flour Purchase VIN? t T 4UMBE +7 MONTREA MON fel. 


clears held unchanged. A fair amount RN FX F ..-~ aeemrtece eleNTe ene BFICE. VAN TT 
of clear flour ippeared to be avail Awards were made last week for 
ible. Cake flour held steady, but long- the delivery of 4,000 metric tons of 
flour to Pakistan during the period of 


There was no activity on the decline 
however, with consumers obviously 
keeping their eves on the new crop Overseas Markets 





er extraction pastry types rose 10¢ 








s nm 
_ ss 


OUALI TY UNIFORMLY MAIN TAINED 


ake of the Woods Milling Co., Limited 


“HASTINGS” CABLE CODES 
Montreal USED 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Mills at 
Brantford, Keewatin, Medicine Hat 








Owning and Operating 
Wheat-Receiving Elevators in Manitoba 
Saskatchewan and Alberta 


OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG 
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June 23 through Aug. 14. A Public flour exports over the previous week 








Law 480 authorization, the Pakistan boosted the total for the seven days 
award is divided between 2,000 tons ended May 28 to 618,700 cwt. This 
of soft and 2,000 tons of hard wheat included 20,900 cwt. shipped to In- 
flour ternational Wheat Agreement coun- 

In other activity the past week, ‘res The comparative totals the pre- 





ceding week were 186,900 and 14,300 
cwt., respectively. A good share of 
the Class 2 flour shipments continues 
to go to the U.K. 





Ceylon requested offers on 20,000 me- 
tric tons, filling out its PL 480 au- 
thorization originally pegged at 50,- 
000 tons. An initial purchase of 30,000 














tons was made some weeks ago Continued improvement is reported 

Zeports from the Southwest indi- in the export position of Canadian 
cate that clears buying has been flour operators shipping out of Van- 
fairly slow. Despite a light supply of . couver. Most improvement in sales is 
hard winter wheat clears, prices to the Philippine Islands, to which 
igged about 10¢ the past week. Al- limited quantities of flour are now 
though Southwest mills are grinding being prepared for shipment on re- 





ceipt of 
permits 
Manila. 

Canadian mills started to receive a 
few orders a week ago, the first time 


exchange 
Bank in 


foreign 
Central 


necessary 
from the 


teadily on government orders for 


overseas shipment, clears are not be- 






ing produced at present 





confirm the 
Canadian 


Reports from Winnipeg 
fact that a 68% gain in 
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There is a lot to be said for 


, GOOD JUDGMENT 
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Good judgment has guided Ogilvie Flour Mills for 
\Y more than a century and a half of leadership in the mill- 
/ ing of fine flour. It's good judgment that causes Ogilvie 
IK to select only the choicest wheat. . . that combines their 
| skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
/} 
} 
\ 
, 





POOP OLLI 


PSS 
MP , 


Ogilvie Flour Mills intend to continue using good 
judgment ... the same good judgment that tells you 
it's wise to buy quality! 
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; Bitty 
Liiiit 


Manufacturers of Ogilvie Flour—Ogilvie Ready Mixes 


—Ogilvie Vita-B Wheat Germ Cereal—Ogilvie Oats 
—Oxgilvie “Miracle” Feeds for livestock and poultry. 


ing high quality that their customers expect of the name 


“Ogilvie”. 
/ 
| 
/ 


——S 


STZ a 


> 
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THE OGILVIE FLOUR MILLS CO., LIMITED 


Mills at: Montreal—Fort William— Winnipeg— Medicine Hat—Edmonton 
Cable Address: OGILVIE MONTREAL—all codes used 


SS) 
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Canadian Hard Spring Wheat 


GUARANTEED BRANDS 


Specialists in Milling 


PURITY GREAT WEST 
CANADA CREAM 


THREE STARS 
STERLING 


UNION 















LIMITED 


TORONTO. CANADA 





WESTERN CANADA FLOUR MILLS CO. 
CABLE ADDRESS 






LAKURON 
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since business was shut off to the 
islands last January. However, the 
Central Bank, which controls all im- 
ports, apparently is still doing its best 
to assist the local Republic mill there 
to dispose of its heavy surplus pro- 
duction by delaying foreign flour im 
ports. 

However, despite Republic mill's 
big surplus of flour, made from Cana- 
dian and American first grade type 
wheat, bakers in the islands are re- 
portedly withholding their buying in 
favor of imported flour. 

Other markets around 
are holding fairly steady 


the Pacific 


Rye 


Cash rye premiums experienced a 
3¢ rise June 1, although the bulge 
did not alter rye flour prices. The 
cause of the spurt was not easy to 
find, except for the possibility of a 
momentary squeeze put on supplies 
which could persist or subside 

Of more importance, the jump is 
highly indicative of the over-sensitivi- 
ty of the rye market to new crop 
factors now in the formative stage 
The markets are particularly 
tive to the prospect of a 21¢ drop in 
basic price supports as of July 1, for 
one thing 

For another, flour supplies in the 
hands of consumers appear to be ex- 
tremely spotty—-some bakers are 
probably running out of dark flow 
right now; others, however, will be 
able to carry on without buying more 
than hand-to-mouth until mid-July 


sensli- 


In the meantime, rye flour prices 
have been unchanged since the 5¢ 
downward adjustment made on May 
23. There were a few sales in the 
East last week, mainly where con 
tracts are due to expire Sales 
amounted to only a car here and 
there 

Quotations June 1, 100 Ib. cottons 
Minneapolis: Pure white No. 1 $4.67 








medium $4.47, dark $3.92; Chicago 
White patent $4.850499. medium 
$4 6504.79, dark $40904.24 Buf 
falo White $5.4905.54 medium 
$5.294 5.34, dark $4.7444.79: Pitts 
burgh: Pure white $5.38@5.45, medi 
um $5.15@5.18, dark $4.63@ 4.75 
Oatmeal 

Trade in rolled oats and oatmeal 
across Canada reflects seasonal dull- 
ness. Supplies are moderate and 
prices steady. Quotations May 30 
Winnipeg: Rolled oats in 80 Ib. cot 
tons $5 450565: oatmeal in 100 Ib 
cottons $665%4690 in the three prai 
rie previnces; May 29, Toronto-Mont 
real tolled oats in 8&0 Ib. cottons 
$5 65, oatmeal in 100 Ib. cottons 87.05 
fo.b. Toronto-Montreal 

MILLFEED 

or not this is indicative of a definite 
reversal of the downtrend or only 
a temporary halt remains to be seen 

Mixed feed manufacturers talk of 
backing away from the commercial 
article, claiming that a reduction in 
their price tags reflects the sharp 
break in constituent materials and 


has exerted a customary impact on 
feeders who generally follow an ad- 
vance but seldom make any substan- 
tial commitments on equivalent price 
declines 

Quotations May 29: Sacked stand- 
ard middlings $38. bran $36.50@ 37, 
red dog $43.50: bulk middlings $33, 
bran $32.50 33, red dog $38.50 

Boston: A sharp decline in values 
promoted considerable buying inter- 
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est in the local market. Dealers re- 
ported that buyers were quite active 
Despite increased interest, the over- 
all market tone continued weak price- 


wise. Lots sold were regarded as sub- 
stantial, with mill agents still quite 
aggressive. Bran declined $3.50, while 
middlings yielded a like amount. Quo- 
tations May 29: Sacked bran $46.50 
bulk $41; sacked middlings $47.50 
bulk $42 

St. Louis: The downturn in mill- 


feed prices that had extended over a 


10-day period came to a halt last 
week. Prices recovered slightly from 
their midweek low, but the gain was 


limited to 50¢ on bulk bran and $1.75 
on bulk middlings 

Neither flour millers nor feed man 
ufacturers appeared too certain that 
the upturn would hold. Although de- 
mand has shown improvement 
because of depleted feed mixer inven 
buying hardly sufficient 
to keep up with the heavy daily out- 


f 
i 


some 


tories, was 


put from the flour mills 

Quotations May 29: Sacked bran 
$34.50 35, shorts $42.25@ 42.75: bulk 
bran $30.50031, shorts $38038.50 
middlings $33 @ 33.50 

Buffalo: Bulk millfeeds were diffi 
cult to move and sacked differentials 
widened out from $5 to $7.50. Sacked 


held the 


dairy business is out of the window 


millfeeds firm. Seasonally 


and demand for bulk bran has dried 
up. The market here was under ag- 
gressive competition from the West 
until May 28, when the pressure 
eased. But bulk middlings continued 


to work lowe! 


for red dog either for 


There was no demand 
consumption or 


storage, and it held only a token 
premium over middlings. Runnings 
time ranged from 5 to 6 days. Bulk 


to S3: sacked rose 


bran ended off $2 


90¢. Bulk middlings were down $2 to 
$2.50: sacked 1ined D0¢: bulk red 
dog was off S2 and sacked also rose 


May 29: Bulk bran 

sacked $38.50; bulk mid- 
$33 4 33.50, sacked S41 bulk 
$34.50 7 35, sacked $424 42.50 

Pacific Coast: Millfeeds dropped 
sharply, with offerings out of Mon 
tana breaking Excellent pas 
tures have cut local demand sharply 


U¢ Quotations 
$304 31 
dlings 


red dog 


prices 


The California markets were lower 
influenced by offerings out of the Mid- 
west. Quotations May 29, Portland 
Millrun $41, bulk, for prompt ship 
ment; $40 for June 








“DURAMBER” 
SEMOLINA 


FANCY No. 1 


Milled from Carefully Selected 


AMBER DURUM WHEAT 


AMBER MILLING DIVISION 


Farmers Union Grain Terminal Association 














REMEMBER 
TO ORDER 


CHASE 


BAGS 


There's None Better/ 
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different treatn 

vould be denied auth t yp 
» worked o1 
yf S50.000 


The drive t 
to $50.000 was 
J. Williams (R 
through the 
amendment limiting farn 
for all loan crops to $35,000 e ad 

However, in the House appropri ts money bill 
tions bill, a par ! it ibandonment 


on a tangent and prescrit F loar 


HENRY SCHULZ DIES payments 
PHILADELPHIA Announcement 
been made by the Philadelphia 
ion Men's Club of the 


Sen. John iy sal 


INACTION 


whet drove ries for employees wh 


has 
hi 
ns to farmers 1n @XCeSsS « 
House Ap] priations Commit 
ypted th p mm but, when 
reached the Senate 
the non 
written wu 


™ last \ ! loa 
Bakery Product 
death 


mem 





Henry Schulz ne of its “ie 


Credit been 
able 
modities at 
loan payment 

Now, 


ippropriations 


Corp. wherein CCC has 
to sell such loan defaulted com- 
prices higher than the 
to the farmer oft 
under the Senate 
requirement, for 
= farmers who put more than a $50,000 
Avre Self-Rising Flow equity under loan, that ar 
Nashvill the limit prescribed by the Senate 
publicity rele t e- bill would be a recourse loan. And 
duced to help the lf-rising if the market at the time of de- 
cause. she said fault was than the loan level 
: that farmer would be required to 
A panel closed 7 . 
pay out of his loan money the dif- 


With an off-the-1 
, ; between the loan and the 
manaiun 


damaged  packag 


bers 


LiCl recourse 





provisi ns was 


NSWMA 


however 
bill 





A. E. BAXTER ENGINEERING CO. 


Mills, 





nount above 


slizabet! : 

Eliza ’ Elevators 
Institute 
tacts 


ing pre 


Designers and Engineers for 
and Feed Mills 


1311-1318 GENESEE BUILDING BUFFALO 2, NEW YORK 
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methods of 
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panel were the llow ng 
Davis, W. A. Davis Milli 
Point, N.C.; Fred Row 
Law *h; J. Kirk Rin and 
Genera Mills, Ince Minne 
was that there 
variance in methods 

and handling s well 
that a 


consensus 





committee of 
pursue the 


ippointer 


bers to 


should be 


OTN po rea 
ft Wheat Millers 
ed Asst fir y gross award 
went to Jay saul irdnetr Stroneg- 
Robinette Ba % sristol, Tenn 
who shot a 71 vanoke Cor 
try Club. A tie fe 
by Hudson Price 
Luran, Va., and John 
Bag Co., Spartanbu 
winners included How d 
Diamond Crystal Sal 
N.C Charles Rex 
ton Milling Co., Durh 
ley Taylor, Lynchbur 
Co.; Avery Jones, St 
Flour & Feed ind 
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DANNEN COVERS THE MIDLANDS 


top quality milling wheat 
X-rayed 


for your protection DANNEN MILLE 


Every modern grain service is 
available at Dannen Mills . . 
our 22 million bushel 
storage capacity consists of 28 
country stations strategically 


DANNEN MILLS, INC. BANDEN 


GRAIN AND JOBBING DIVISION 


Omaha 
36th and L 


St. Joseph, Mo. Kansas Ciily 


situated in the grain belt, and 
our main plant in St. Joseph. 


09 Corby Bldg 
Phone Adams 3-6/6! 


1039 Board of Trade 
Phone Grand | 6212 


Phone Market 66/6 
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J. H. BLAKE 
FLOUR 


Representing 


Highest Class Mills and Buyers 


26 Broadway Room 948 
NEW YORK 4,N. Y. 














Francis M. Franco 


FLOUR 


421 Seventh Ave. 
New York, New York 
LAckawanna 4-3775 











BREY & SHARPLESS 


FLOUR 


PHILADELPHIA, PA, 


The Bourse 











NAtional 2-3344 29-3345 
E.J. BURKE & COMPANY 


FLOUR ano CORN MEAL 
Monumental Building 
6120 W. North Ave. 
CHICAGO 39, aL. | 


-FLOUR 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 
1 N.Y. Produce Exchange 
iwy.. NEW YORK5,N. 
New Engtand Office: 211 Bryant St.. Malden, Mass 


E. J. BURKE 
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Donations of USDA Surplus Foods Rise 
In First Nine Months of Fiscal Year 


WASHINGTON—More than 2% 
billion pounds of surplus foods have 
been donated by the U.S. Department 
of Agriculture during the first three- 
fourths of the current fiscal year, for 
use in school lunch programs and by 
charitable institutions in this country 
and by needy persons in this country 
and abroad 

Total distribution of 2,252.5 million 
pounds represented an increase of 
42% in donations to recipients in this 
country over the same period a year 
ago, and a decline of 15.9% in the 
volume of donations to foreign re- 
cipients. ‘ 

The donated foods were acquired 
by USDA in the opefation of price 
support and surplus removal pro- 
grams, and were donated through the 
direct distribution program of 
USDA's Agricultural Marketing Ser- 
vice. Not included in these figures are 
foods which the department has pur- 
chased specifically for schools par- 
ticipating in the national school 
lunch program. 


Totals Reported 

Surplus foods donated through the 
program were used during this period 
by more than 14 million school chil- 
dren taking part in school lunch pro- 
grams, and by about 1.4 million per- 
sons in charitable institutions. In ad- 
dition, they were being distributed in 
March to 5,741,298 needy persons in 
this country. 

Distribution of surplus foods to 
schools and institutions is made in all 


the states, the District of Columbia 
and in five territories. Forty-four 
states, the District of Columbia, 





Johnson-Herbert & Co. 


FLOU 


520 No 





Michigan Ave., Chicago 11, Ill 











Andrew De Lisser 


pomestic FLQUR export 


175 Fifth Ave New York, N.Y. 








The Montgomery Company 
R. H. MONTGOMERY 
FLOUR BROKERS 
BALTIMORE 1-3362 


21 W KANSAS CITY, MO 

















WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 





PEEK BROS. 
Flour Brokers 
Wallace Building 
LITTLE ROCK, ARKANSAS 
lelephone Franklin 6-152 














HABEL, ARMBRUSTER & 
LARSEN CO. 


All Fl LO U R Grades 


410-420 N. Western Ave., CHICAGO, ILL 











Gitsert JACKSON 


Company, Inc. 


“The Clearing House For Clears” 
KANSAS CITY, MISSOURI 





WILLIAM PENN FLOUR CO. 
roreicn FLLOUR  pomestic 


410 Wilford Building 
SSrdand Arch Streets 
PHILADELPHIA 4, PA 














Board of Trade Bidg. - Baltimore 1-0338 


S. R. STRISIK CO. 
Flour Mill Agents 


26 Broadway New York 4, New York 
































[* Quality Flour for Every Need 














KELLY-ERICKSON CO 





IN« 





Cliff H. Morris& Co. 








Flou r Brokers 











Se een 





OMAHA, NER 








Street NEW YORK, 


82 Reaver 





Sanu ber 








Puerto Rico and the Trust Territory 
of the Pacific Islands are currently 
taking part in distribution of surplus 
foods to needy persons. Not all areas 
in all participating states take part, 
however; in March, 1,214 counties 
and 164 separate cities took part—a 
slight increase over December par- 
ticipation. 

With the increase in the number 
of recipients, the donation of foods 
to needy persons increased by 80.2% 
over the same period a year ago. Dis- 
tribution to charitable institutions 
was up 15.8%, and distribution to 
schools for lunch programs was in- 
creased 1.3%. 

After all requests for donations of 
foods in this country have been met, 
remaining foods are made available 
to voluntary U.S. relief agencies for 
distribution to needy persons abroad 
During the past quarter-year, 19 of 
these agencies distributed USDA sur- 
plus foods to needy persons in 78 
foreign countries. 

Most of the foods donated during 
the past quarter year again were 
cereal products, including flour, corn- 
meal and rice; remaining dis- 
tributed were principally dairy prod- 
ucts 


foods 


BREAD iS THE STAFF F LIFE 


Amended PL 480 
Authorizations 
Issued to India 


WASHINGTON— The U.S 
ment of Agriculture 
issuance to India of an authorization 
under Title I of Public 180 to 
purchase $9,050,000 worth of 
or wheat flour from U.S. suppliers. It 
announced an amendment to 
corn authorization No. 39-23 extend- 
ing the terminal contracting and de- 
livery dates to Nov. 30 and Dec. 31 
1959, respectively 

The wheat authorization (No. 39- 
30), which reprograms funds trans- 
ferred from purchase authorizations 
previously issued to India, provides 
for purchase of approximately 150,- 
000 metric tons of white wheat of the 
hard white, soft white 
and western white wheat 


Depart- 


has announced 


Law 
wheat 


also 


subclasses 


white club, 


grade U.S. No. 2 or better, in bulk 
or Wheat flour (excluding flour milled 
from red durum wheat and durum 
wheat, including the subclasses hard 
umber durum, amber durum ind 
durum). The wheat exported must 
have been grown in the continental 
U.S., and the flour exported must 
have been milled in the U.S. from 


domestically produced wheat 

Sales contracts between 
ind importers made between June 4 
and Nov. 30, 1959, will be eligible for 
financing. Delivery will be to import- 
er, f.o.b. vessel in the case of wheat 
or f.a.s. vessel in the case of flow 
U.S. ports. Shipments from U.S 
ports may be made between June 4 
ind Dec. 31, 1959 

The corn authorization (No. 39-23) 
provides for purchase of $1,500,000 
worth, or approximately 28,000 me- 


supplic rs 


tric tons, of yellow ccrn in bulk 
Grade U.S. No. 2 or better. None of 
the corn has been purchased 


both the wheat or 
flour and amended corn authoriza- 
tions are being made by the India 
Supply Mission. 2536 Massachusetts 
Avenue, N.W., Washington 8. D.C 


Purchases under 
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USDA BUYS RELIEF 
FLOUR, CORNMEAL 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
purchase of 90,902,800 Ib. flour and 
49,299,950 Ib. cornmeal for USDA do- 
mestic and foreign donation and for 
export under an International Co- 
operation Administration program. 
Of the 90.9 million Ib. flour, 88,510,100 
Ib. will be donated to U.S. private 
welfare organizations for use abroad, 
1,040,000 Ib. will be donated for do- 


mestic use, and 1,322,700 Ib. will be 
exported to Austria under an ICA 
Public Law 480 (Title Il) program. 


The flour includes 32,710,600 Ib. of 
all-purpose flour, 39,991,000 Ib. bread 
flour and 18,201,200 Ib. whole wheat 
flour. Approximately 2,000,000 bu. of 
wheat will be required for processing 
the flour. Of the 49.3 million pounds 
of yellow degermed cornmeal, 48,499,- 
950 Ib. will be donated to U.S. private 
welfare organizations for use abroad 
and 800,000 Ib. for donation in Puerto 
Rico. Approximately 1.6 million bu. of 
corn would be required to process the 
cornmeal. 





Work Under Way 
On Storage Plant 
At Corpus Christi 


CORPUS CHRISTI, TEXAS 
Work has just been started on a 1.1 
million-bushel grain storage and ter- 


minal plant for Grain, Inc., 
to Ben F. McDonald 
firm 

The new plant will have four ele 
vator legs and will be capable of un- 
loading 15,000 bu. grain per hour 
There will be two full-length dump 
pits, designed for unloading both 
freight and trucks 

Mr. McDonald available rail- 
way trackage will provide for spot 
ting 32 cars, while a paved double- 


laned roadway around the plant wil 


according 
president of the 


cars 


Says 


provide parking for 100 trucks 

The plant will be equipped with 
drying facilities, and will also have 
full terminal and storage facilities 
with merchandising services, the of 
ficial said 

P. B. Maheffy, a vice president of 
Grain, Inc., will have charge of plant 
production for the new elevator 

The plant will be completed by 
July 5, which is usually when the 


vear's grain sorghum harvest starts 
BREAD 18 THE STA 
CONSTRUCTION APPROVED 
DAYTON, WASH 
of an 80,000 bu. grain 
has been authorized here by directors 
of the Columbia County Grain Grow 
Inc. The facilities will 
proximately $60,000, according to an 
estimate made by Maurice Roe, man 
ager of the county cooperative. It is 
expected that the new 
will be an annex to 


Growers’ facilities 


Construction 


Storage tank 


ers cost ap 


tank 


Grain 


storage 
present 


storage 





STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 
2,000,000 bus. 
CHRISTOPHER HARRIS 


Treasurer and Manager 
St. Joseph, Mo. 








WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 

kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Office: KANSAS CITY, 
Board of Trade Building 


Main MO. 
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Volunteer Wheat, 
Early Seeding Cited 


As Causes for Mosaic 
MANHATTAN, KANSAS 
teer and early-planted wheat 
been ideal hosts to wheat curl 
that have spread wheat streak mo- 
Saic to epidemic proportions in many 
counties in the western two-thirds of 
Kansas, Webster H. Sill, Jr., Kansas 
State University botanist, has _ re- 
ported. Mr. Sill has just returned 
from an survey of 
the state 


Volun- 
have 


mites 


extensive mosaic 


led 


Sé eding 


Volunteer wheat left uncontr 
last summer and fall, plus 
wheat long before nended dates 
has resulted in an enormous acreage 
of the 1959 wheat crop being 
ed with wheat streak mosaic 
symptoms of the 
now developing in thousands 
fields over large areas of Kansas 
west of U.S. Highway 81 and east 
of State Highway 25 
Mr Sill found 
wheat, where most severe 
be expected in these 24 cor 
Haskell, Meade, Pratt, Pawnee, Staf- 
ford, Edwards, Rice, Clark, Barton 
Rush, Ellis, Russell, Lincoln, Els- 
worth Mitchell Osborne Rooks 
Jewell Smith Phillips Norton 
Thomas, Graham and Sheridan 
Many other 


have scattered fields that 


recom 


infect- 
Severe 
virus disease ire 


of wheat 


worst 
losses 


inties 


counties of the state 


ly diseased, a few as fat 
Wabaunsee County. So far tre 
mosaic of 


not been 


conomic importance has 
southeastern Kan- 
little is reported in 


sunties 


seen in 
only a 

rtheastern cé 

Mr. Sill and other univ 
entists agree that the 1959 wheat 
acreage involved is greater than that 
of either the 1949 or 1954 mosa 
breaks 


sas and 


ersity S¢ 


Cool, moist weather 
from the disease. Wart 
increase the losses. Ma 
may be expected with hot, dry 
er. The t 
reduce 
to 


r 
ol 


way to al i 
losses from stre 
desti 
summer 
planting 


lso, three vat 


reties 
tolerance to streak 

> 

Bison 


rder 


AMENDMENT MADE 

OKLAHOMA CITY, OKLA 
Farmers Cooperative Ele, 

Wakita, Okla 


‘ 
te! oO 


’ has mend 
purp 
tension of existence 
May 19, 1959. The 


be hve 


show 





We specialize in 
} 


designing and « 


for Millers and the 


ngraving 


Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 














l-H 
QUALITY MILLED FLOURS 
Ismert-Hincke Milling Co. 


Kansas City, Mo. 














Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 


Kansas City, Mo. 
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THE NEW YORK STOCK EXCHANGE 
Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange 
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42 
30'/2 
45 
58's 
45% 
79% 
49's 
58% 


79 
88 
96 


THE AMERICAN STOCK EXCHANGE 


Quotations on baking, milling and allied 


stocks listed on the American Stock Exchange 


2? 
4a 


May May 
29 


959 959 
se Close 








Buy and Sell 
Through 


WANT ADS 


THE NORTHW estERn MILLER 








Offers Asked for Fan, 
Motor Assemblies 


For Grain Bins 


WASHINGTON 
ment of Agricul 
that offers have 
supply 743 f 
for aeration 
modity Credit 
Storage structul 
Minnesota 
braska N 
Dakota 

Offers are 
4 A bid p1 
each 
states show: 


assembly 


assemblies 
facturer's 
minimum 
per assem 
shipment 
( ich 


State 
Delivery 
issemblies 
Sept 15 
Stailed for 
ovel under 
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Maatschapp)s 


AMSTERDAM HOLLAND 


Importers of 


FLOUR + FEED + STARCH 











M. Witsenburg Jr. N. V. 
Esta hed 1868 
Importers of Flour and 

Cereals 


Other 


POSTBOX 945 AMSTERDAM C 











Cable Address—Bortrite, 


H. COHEN & CO., Ltd. 
Flour Importers 
LoNpont, E c. 4 


tablished e 


London 








CARL GOLDSCHMIDT, LTD. 














ANTH. JOHANSEN & CO. 
' 188 


OSLO, NORWAY 








H.J.B. M. RADEMAKER 
MILLERS AGENT 
Vert tstraat 141 
AMSTERDAM Z 


( Os 














MitteFeeo 
e Pollards ¢ Mill Run from 
Philippines for Export 


Bran 


Write and inquire for 


REPUBLIC FLOUR MILLS, INC 
P. ©. Box 2795 Manilla, Philippines 


termes 








SIDNEY SMITH 
LR. FERS & ee rD 
LONDON 2 
AIN. F N N 
FA } ~ 


als 








BRODR., JU STESEN 
COPENHAGEN t. 1881 DENMARK 
IMPO ——, AND AGENTS 
ND ALL BAKERS’ PRODUCTS 
ratior vering Denmark 

er Finland 
“JUSTESENS 
‘ Used 








2 4 RFEACH,” Londor 
MARDORF, PEACH & CO., Ltd. 


FLOU! MPORTERS 


52, Mark Lane 
LONDON,E.C.3 














VAUGHAN THOMAS & CO. LTD. 


THE CORN EXCHANGE BUILDING 


LONDON, E. ¢ 


ROBERT NEILL, 


FLOUR IMPORTERS 


GLASGOW, 


73, Robertson Street 


ega 








Comm. Venn. Handelmij v/h 


OSIECK & CO. 


AMSTERDAM 
Flour Importers 
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New York Loulsville 
Chicago Memphis 

St. Louis Enid 

Kansas City Galveston 
Omaha Houston 
Minneapolis Ft. Worth 
Buffalo Portland 

Toledo San Francisco 
Columbus Los Angeles 
Norfolk Vancouver, B. C, 
Nashville Winnipeg, Man. 


TERMINAL 
ELEVATORS 


Chicago Norfolk 
St. Louis porated 
K Cit Louisville 
Omehe Memphis 
' Minneapolis Enid 
Galveston 
Buffelo Houston 
Toledo Ft. Worth 
Columbus Portland 


CONTINENTAL 


GRAIN COMPANY 





MILLING WHEATS. 


FROM 


DUCING AREA 


EVERY PRO 





WILLIAM KELLY 
MILLING COMPANY 
HUTCHINSON, KAN. 


CAPACITY STORAGE 


Cwrt 600 0 Bu 











“GRAIN SERVICE 
where 





























THE NORTHWESTERN MILLER 








Frank McGregor, vice president in charge of operations for the Commodity 
Credit Corp., left, receives congratulations from Walter C. Berger, administra- 
tor of the Commodity Stabilization Service, after receiving the U.S. Depart- 
ment of Agriculture gold medal award for distinguished service. 





COMMENT 


rom pa 
I 





USDA 
the bigger 


the unsung stories of which 


one of spending 
igencies ofl the 


Mr. McGregor 


tinctive 


is now 
federal government 
received for dis 


the USDA gold 
distinguished ser- 


has 
leadership 


medal award for 


vice. Infrequently does a federal em 


ployee break into news headlines be- 
instituted methods 


cause he has 


which save some part of the taxpay- 


ers’ dollars. It should be refreshing 
news for all taxpayers to know that 
some individuals, such as Mr. M« 
Gregor, are moving to curtail costly 
government operations in a_ period 


when billions seem to be a common 


denomination 
Mr 
McGregor's 


In making the award, Benson 
called attention to Mr 
“distinctive leadership in directing 
over-all management functions.”’ Mr 
Benson said that Mr. McGregor’s ac 
have brought about 
increased efliciency, economy and na 
tionwide improvement in trade rela 


tivities “oreatly 





CHICAGO 


1480 BOARD OF TRADE 





UHLMANN GRAIN COMPANY 


We Solicit Your Hedges 


MEMBERS OF ALL LEADING COMMODITY EXCHANGES 


KANSAS CITY 


1158 BOARD OF TRADE 











1911 


Balti re Ave 





Jonrs-I TerretsateR Construction Co. 


Designers and Builders for Milling Companies 


Kansas City 6, Missour! 














CARGILL 


EXTENDING THE REACH OF 
THE AMERICAN FARMER 


tionships, aiding USDA to meet its 
objectives 

Supporting this observation is some 
data which should call attention to 
Mr. McGregor 


In 1958 at CCC operations the an 


nual manhour work was 201° of 
1952. In 1958 the manhour annual 
rate was 108° of budgeted goals and 
salary savings alone represented bet 


ter than a million dollars. Service im- 
proved generally; trade relationships 


were more satisfactory Saving money 
for businessmen dealing with the 
government Mr McGregor — usin 
electronic brains in CCC regional of- 


fices handled all grain loan account 
ing at Kansas City and Evanston in 
stead of manual operations in ap- 
proximately 3,000 ASC county offices 

Some reflected credit is due te 
Walter C. Berger, administrator for 
the Commodity Stabilization Service 
for recruiting Mr. McGregor into this 
sensitive CCC post 

Wage earners may find some con 
fort in the rising inflation of the na 
tion if they know that there are 
McGregors within the government 


who are trying to cut back 
cost of administering 
the farm 


the huge 


such disburse 


ments as program 


Proposed Renewal 
Plan for IWA 
Submitted 


WASHINGTON The President 
has submitted to the Senate for ap 
proval a three-year renewal proposa 


International Wheat Agree 
ment consisting of an expanded men 
bership of which ad 


for the 


35 countries in 


herence of the U.K represents the 
argest gain on the document's 
porter side Also Mexico Swede: 
ind Spain would join the present ex 
port contingent 

As in previous agreements, there 
s a schedule of guaranteed quantities 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 
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PLANT 
LIQUIDATIONS 


Let Ross, Inc., handle sale of your milling 
equipment and properties lorge or small 
anywhere. 
the U. S. on feed, flour, corn and proc- 
essing equipment. 
or purchase, immediate personal apprais- 
al, highest prices. Complete plants, many 


Larges! machinery dealer in 


No auctions, will sell 





items needed now. Over 2,000 items in 
stock. If it's mill machinery 
Call — Write 
ROSS, INC. 
12 N.E. 28th St. JA 8-2132 
Oklahoma City, Okla. 
to be exported and imported. But the 
old concept of the guarantee quanti 
ties has been discarded favor of a 
uarantee on the part of the import 
ng nations to take a cel n percent 
ige of their wheat consumption f1 
exporters signing the agreement 
Maximum nimt price 1 t 
t ss have been adjusted in he new 
locument ir t he Sen 
pI i Che iN price na 
heer reduced 1 $1.94 he 
| leve S2. but he p ‘ 
i ible re ins t Sl 
The same subsidy technique wl 
is been in existence since the j ree 
nent was first startea “ 
wed, it is said 
This new agree ‘ eft 
July 31, 1959 I i ‘ DV a 
ry nations. In 1} Eas he 
ene! vy has been i t 
ed since ! num be nstances 
iti i slatt some 
intries !T é ‘ ] er ess t 
LOUIS N. COTE DIES 
OCONTO, WIS Louis N. Cote, 88 
vho retired in 1948 after 47 years ol 
se e with ( I é st 24 
f , Ss su ntendetr t] 
f s Milw t r 
h het ‘ ntly \ 
ng Car 01, Mr. ( e spent 
ve S Gree I W na ther 
vas SsuD nter t M é Ss 
vears ‘ M 
ke 1924 








STRATTON GRAIN COMPANY | 


GRAIN AND FEED MERCHANTS 


MILWAUKEE, WISCONSIN 


CHICAGO, ILL 


ST. JOSEPH, MO 


NEW YORK,N.Y 
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The St. Lawrence Seaway... 
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‘ie SEAWAY didn’t become a reality back in 1934 despite the efforts 
of President Franklin D. Roosevelt as reported in the above copy of the 
March 25, 1934, issue of the Chicago Herald and Examiner. Now 25 years 
later the St. Lawrence Seaway is a reality. Ocean-going ships have already 
reached the port of Duluth at the western end of the Great Lakes, which 
are now being described as the “Eighth Sea.” 


What will be the effect of the seaway on the grain and flour trades? 
It is described by some as a greatly improved route which could have a 
revolutionary effect on the transportation of grain and flour to overseas 
markets, and by others as incapable of taking traffic to any extent from 


other outlets. 





The official opening of the seaway will be June 26. The Northwestern A seaway edition is only part of The North- 


Miller of June 23 will be devoted to an examination of the seaway and its western Miller editorial services. EACH 
WEEK The Miller brings you the news and 
market. reports of the milling and grain 
industries. Washington news of interest is 
analyzed by a special correspondent, and 
Buffalo be affected? Montreal? Toledo? Chicago? Duluth? How about the technical developments are covered each 

_ = > The Panifn®? The 5 month in a special production section. Per- 
Atlantic Ports? The Pacific? The Gulf? haps you are not already receiving your 
own copy of The Miller. Subscription rates 
are $4 a year. The Miller is available only 
will be important for all people engaged in the provision of services to persons in and serving the milling and 
grain industries. 


probable effects on the future. 


Will it, indeed, take business away from the railroads? How will 


The story will be told in words, in figures and in pictures. The stor) 


for the grain and flour export industries. It will be important for 








those industries, too. 
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POLAR BEAR FLOUR IS KING 











Bake with POLAR BEAR. It is a good 


resolution for the new crop ahead. You 







will never be disappointed in this unex- 






celled brand, produced from the choicest 






hard winter wheats by a milling company 






whose sixty-year record proves that the 





customer’s interest comes first. 
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Ma International Milling Company, Buffalo, New York Copacity: 15,200 cwt. Mill elevator storage 


INTERNATIONAL MILLING COMPANY 
GETS MILL-TO-MILL UNIFORMITY WITH 


W & T Flour Tre 


Quality and uniformity are bywords in International Milling Company's 
22 flour mills in the United States and Canada. International has learned it 
can depend upon Wallace & Tiernan’s flour treatment processes and service to 
assist in maintaining optimum uniformity and quality in its flour produced 
from mill to mill. 

No matter what kind of flour is being produced, there is a Wallace & Tiernan 
process to protect uniformity. 

@ The Dyox® Process assures consistent bakery performance. Fresh, sharp 
chlorine dioxide gas is accurately applied to flours to give uniform maturing. 

e Chlorine gas is metered precisely through W&T control units for the 
same pH, time after time. 

@ Novadelox® insures uniform color and best color dress. 

International Milling Company is only one of the many milling companies 
using W&T flour treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


4,660,000 bu 





2S MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 
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“T Brought 


Today the littlest one can bring home the bread. 


And this is as it should be. Skillful makers of 


bread and millers of flour have fixed it that way. 
The family is going to eat the finest bread the 


world has known yet, in its thousands of years of 


bread eating. The only requirements are a child, a 








the Bread!”’ 


small coin, and a store not far off. 

Even with a world full of new things to eat, the 
family still requires bread. General Mills is proud 
of its part in providing the flour that makes the 
bread ... better today than yesterday ... even 
better tomorrow. 


Good eating will always begin with bread 
























